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29 ít Restaurant Rinka is now 


JAPANESE RESTAURANT 


RINKA OPEN ALLDAY! 


At Restaurant Rinka you can have 
an authentic Japanese dining experi- 
ence without leaving Hawaii. Our 
highly-trained chefs use carefully se- 
lected ingredients to create exquisite 
dishes, just for you. And now weye 
open all day so you ean enjoy all 
your Rinka favorites anytime. 
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Sashimi Combination 


Consolidated 
мазын: Ч Restaurant Rinka 
жаш (808)773-8235 
„шыш 1001 Queen St. #105 
асаана Honolulu, НІ 96814 4 
(Same building as Whole Foods Market) 
Mete boe Foods per Lunch: 11AM-4PM 


garage (4—7F) for easiest access 


Dinner: 4PM-10PM 
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LIFE & CULTURE IN JAPAN 


Food of the Month 

Еһӧтакі 

BAS 

Literally meaning “lucky direction roll,” ebd- 
maki are sushi rolls eaten on the evening of the 
Setsubun celebration on February 3. A typical 
roll is supposed to contain seven ingredients, 
since seven is considered an auspicious number 
in Japan. Although there is variation, some of 
the more commonly used ingredients are kanpyð 
(dried calabash gourd strips), cucumber, unagi 
(cel), and boiled shiitake mushrooms. It is 
commonly said that you are supposed to eat the 


February 7-9 February 4 chómali all in one sitting, without cutting it, and 
Namahage Sedo Festival Risshun in silence, while making a wish. Further, you are 
BELT SITEOW) ўж supposed to face that ycar's auspicious direction 
Namahage are a scary demon-like creature Тһе beginning of spring in the (cha) as you eat. 


from Japanese folklore. They are depicted traditional Japanese calendar. 
as having bright red or blue faces, large 
teeth, and wild hair and eyes, and as carrying 
a large blade. Taking place in the city of 

Ора in Akita Prefecture, this is one of the 
region's most famous festivals. The main 
event features taiko drumming, а bonfire, 
and a group of men dressed as namahage 
coming into town from the mountains 

to scare naughty and lazy children. The 
frightening costumes of the namahage can 
be seen on display at the local Namahage 
Muscum throughout the year. 


Abashiri Okhotsk Drift Ice Festival 
Abashiri Ohétsuku Ryühyó Matsuri 
BILL AAR-Y ZAOKEOU 
Witness the arrival of the Siberian Okhotsk drift ice in the small 
Hokkaido port town of Abashiri during this yearly celebration. 
‘The festival also features impressive snow and ice sculptures that 
are beautifully illuminated after dark. 


iai Paper Balloon Festival 
Kamihinokinai Kami Füsen Age 


ЕЖЕ 


Held yearly in the Kamihinokinai area in Senboku City in Akita 
Prefecture, this is an interesting festival with a century of history. 
About 100 large paper balloons, some measuring up to eight 
meters in length, are launched into the night sky. The balloons 

| are decorated with woodblock-print-style artwork of samurai 
and beautiful women. Smaller balloons on which people write 
their wishes are also set afloat. 


Food of the Month 
Sayori 

SE!) 

Also known as the Japanese halfbeak in 
English, the sleek silver fish known as 
sayori begins to come into season in late 
fall and peaks in early spring. The flesh 


March 6 March 8-22 of the sayori is almost transparent and 
Urasa Naked Pushing Osaka Grand Sumo Tournament possesses a delicate flavor. During this 
ManFestival ARAP time it is often seen served as sashimi and 
Echigo Urasa This tournament will be held at the Edion sushi. 

Bishamon-dóHadaka Arena in Osaka. 

Oshiai Daisai 


Held in the area surrounding March 14-15 : 


Bishamondo Temple in the Omihachiman 
igata city of Urasa, this SagichoFire Festi- 

festival is one of Japan's top val 

three bizarre festivals and has Omihachiman 

roots that go back roughly Sagichó Matsuri 


ТЕЖ 
$29 
Held in and around 
Himure Hachimangu 
Shrine in the city of 
Omihachiman, Shiga 
Prefecture, this fiery 
celebration is quite the 
spectacle. The highlight 
of the festival is the massive floats that 
are built specifically for the festival each 
year. They are typically red in color 
and elaborately decorated. After being 
paraded through the streets, the floats 
are burned to the ground in a climactic 
finale to the festivities. 


1,200 years. The main event 
of the festival takes place in 

the evening and features men 
in nothing but loincloths and 
sandals jostling with each other 
as they try to make their way 
into the hall of Bishamon-do 


in order to worship the deity 


Bishamonten. 


March 21-22 

AnimeJapan 2020 

Held at the Tokyo Big Sight expo hall, 
this anime convention features some of 
the biggest names in the industry, along 
with plenty of merchandise, and, of 
course, cosplay. 


March 20 March 23-April 1 

Ueno Zoo Anniversary & Free AdmissionDay Fukuoka Castle Cherry Blossom Festival 

Japan's oldest and most famous zoo was opened in Tokyo Fukuoka-jo Sakura Matsuri 

on March 20, 1882, and to commemorate this occasion, Held at Maizuru Park in the city of Fukuoka, where the ruins of Fukuoka 

this popular attraction lets visitors in for free on this day. Castle now can be found, this is one of the most famous cherry blossom 
festivals in Kyushu. 
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LOCAL EVENTS 
Februa 


February 1 (Оаһи) 

Star Wars: А New Hope—in Concert 
Rewatch the film that started the Star 
Wars franchise, with live music from the 
Hawaii Symphony Orchestra. $27-$89. 
2pm & 8pm @ Blaisdell Concert Hall 
hawaiisymphonyorchestra.org 


February 1 (Big Island) 

27th Annual Waimea Cherry 
Blossom Heritage Festival 

Enjoy Japanese and multicultural 

live performances, colorful craft fairs, 
demonstrations, and the Japanese tradition 
of viewing and appreciating the blooming 
of Waimea’s historic cherry trees. 
9am-3pm @ Church Row Park, 

65-1108 Mamalahoa Hwy., Waimea 
hawaii.com/event/waimea-cherry-blossom- 
heritage-festival 


February 1 (Big Island) 
Keauhou Farmers Market 

Every Saturday, find produce, honey, flowers, 
Kona coffee, macadamia nuts, meat & eggs, 
handmade breads, jams, & more—all 100% 
grown and produced on the Big Island. 
Sam-12pm @ Keauhou Shopping Center, 
78-6831 Alii Dr., Kailua-Kona 
keauhoufarmersmarket.com 


ibit 
An exhibit showcasing woodblock prints of 
women wearing brightly colored and elaborate 
clothing from the Edo period in Japan. 
@ Honolulu Museum of Art, 900 South 
Beretania St, Honolulu 
honolulumuscum.org/events 


6 (Oahu) 

Kailua Farmers’ Market 

A weekly Thursday farmers’ market hosted 
by the Hawaiʻi Farm Bureau. 

5-7:30pm @ Kailua Town Center, 609 
Kailua Rd., Kailua 
hfbf.org/farmers-markets/kailua 


February 7-9 (Oahu) 

5th Annual Hawaii Cannabis Expo 
The biggest annual medical marijuana 
expo in Hawaii. $20 pre-sale; $25 at the 
door; $50 for 3-day pass. 


Fri. 1-7pm ; Sat. 10am-7pm; Sun. 10am— 
Spm @ Blaisdell Exhibition Hall 
hawalicannabisexpo.com 


Guitar Festival 


The festival features workshops, jam sessions, 
and steel guitar performances by Hawaii 
steel-guitar masters. Free. 

12-6pm @ Mauna Lani, Auberge Resorts 
Collection, 86-1400 Mauna Lani Dr., Waimea 
hawaiisteelguitarfestival.com 


February 7-8 (Oahu) 

Punahou Carnival 2020 

Enjoy food, music, games, rides, art sale, white 
elephant sale, & more at this annual carnival. 
Llam-1 1pm @ Punahou School, 1601 
Punahou St., Honolulu 
punahou.edu/about/history-and-traditions/ 


carnival 


February 7-15 (Oahu) 

POW! WOW! Hawaii 2020 

Witness renowned artists as they create 
murals in Kaka‘ako. Free. 

10am-9pm @ Kaka‘ako neighborhood, 
from Ohe St. to Kapiolani Blvd. and from 
Punchbowl St. to Kamakee St. 
powwowworldwide.com/festivals/Hawaii 


" February 8 (Big Island) 

9th Annual Wiliwili Festival 

A fun, educational event forall ages and a great 
opportunity to lam more about the unique 
environment of the Big Island. Featuring guided 
tours of the Waikoloa Dry Forest Preserve, on-site 
workshops, educational talks, music, food, vendors, 
andasilentauction. Free. 
9am-2pm @ Waikoloa 
Stables, 68-1936 
Waikoloa Rd., Waikoloa 
waikoloadryforestorg/ 


February 14 
(Oahu) 

98 Degrees— 
“Hawaii's Official 
Valentines 
Engagement” 
The 90s hit band 98 


degrees is coming to 808-524-7790 


2003 Nuuanu Ave. Honolulu 


AWA B 
А 
KAS yea mm 
Hawaii to perform their hits on Valentine’s 
Day. $69-$249. 
8-10pm @ Blaisdell Arena 
blaisdellcenter.com/event/' 98-degrees. 


February 14-17 (Oahu) 

EKomo Mai Festival 

Participate in eco-minded and Hawaiian 
cultural activities during the day & celebrate 
underground dance music after dark. 4-дау 
passes $199-$349 (kama‘aina rates $149-$299). 
Fri 4:30pm to Mon 11:30pm @ Queen 
Kapiolani Hotel, 150 Kapahulu Ave., Waikiki 
ekomomaifest.com 


February 15 (Oahu) 
TLC—“Hawaii's Official Valentines 
Engagement” 

‘The ’90s R&B group TLC is performing its 
greatest hits in Hawaii. $69-$249. 

8-10pm @ Blaisdell Arena 
blaisdellcenter.com/event/TLC 


February 15-17 (Big Island) 
28th Annual Pana'ewa Stampede 
Rodeo 

Experience three days of Hawaii-style rodeo 
with Hawaiian cowboys and cowgirls. Single 
day $10; 3-day pass $25; children free. 

@ Pana‘ewa Equestrian Center, Hilo 
kawiliodosampedesom 


Feb: 16 (Oahu) 

12th Annual ‘Ukulele Picnic in 
Hawaii 

the picnic will £ature many ofthe bestlocal and 
international ukulele performers Free. 
Sam-sunsct @ Victoria Ward Park, 980 Auahi St. 


HONOLULU MYOHOJI MISSION м 
HONOLULU MYOHOJI MEDITATION CENTER 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


(between Kamakee St. and Ward Аж), 
Honolulu 


February 17 (Oahu) 

36th Annual Great Aloha Run 

The largest participatory race in Hawaii. The 
8.15-mile course starts in downtown Honolulu 
and runs west on Nimitz Highway to the finish 
line at Aloha Stadium. 

7-11:30am @ Aloha Tower Marketplace, 

1 Aloha Tower Dr. 

greataloharun.com 


ebruary 21-23 (Oahu) 

30th Annual Hawaii Collectors Expo 
Featuring art, anime, jewelry, funko pop, 
antiques, comics, sports cards, stamps, 
coins and much more. $5 daily admission; 
$2 seniors 65+; children under 11 free; 
$7.50 for 3-day pass; military with ID free. 
Fri. 4-9pm; Sat. 10ат-8 pm; Sun. 10 
ат-4рт @ Blaisdell Exhibition Hall 
blaisdellcenter.com/event/29th-annual- 
hawaii-collectors-expo-4 


Feb 22 
6th Annual Artists Studio Tour 
The South Kona Artists Collective, or SOKO, 
artists are opening their studios & homes 

to exhibit their diverse art forms, including 
paintings, photography, giclee prints, pottery, 
jewelry, glasswork, quilting, & woodwork. 
Sam-ápm @ twelve various studio 
locations in Kona 
sokoartists.com/soko-artists-2020-studio-tour 


March 1 (Oahu) 

King's Runner 10K 

‘The perfect prep race for those planning 
on running the Hapalua Half Marathon 
in April. $45 standard entry. 

6:35am @ Thomas Square, across from 


Blaisdell Center 
thehapalua.com/our-events/kings-runner-10k 


March 1 (Oahu) 

Sake Appreciation Festival 2020 
Exploration of the roles that alcoholic beverages 
made from rice, like sake and shochu, play in 
Japanese culture. Free. 

34pm @ Hawaii Kotohira Jinsha—Hawaii 
Dazifu Tenmangu, 1239 Olomea St, Honolulu 
(808) 841-4755 


March 6-8 (Oahu) 

26th Annual Honolulu Festival 
А major three-day cultural event 
promoting understanding between Hawaii 
and the Pacific Rim region. Includes 
dance performances & traditional art 
demonstrations, and culminates with a 
spectacular parade down Kalakaua Avenue in 
Waikiki. Free. 

@ Hawaii Convention Center 
honolulufestival.com 

March 6-8 (Oahu) 

6th Loochoo Identity Summit 

A three-day gathering focusing on various 
themes relating to Ryukyuan (Okinawan) 
identity and culture. $150 general admission; 
$100 students. 

@ Hale A'o, Windward Community 
College (Mar 6-7) and C’est Si Bon 
Ballroom, Pagoda Hotel (Mar 8) 
loochooidentity.org 


March 10 (Oahu) 

Mariah Carey: The Butterfly 
Returns to Hawaii 

Best-selling recording artist Mariah Carey 
performs her greatest hits in Honolulu. $65 & 
up. 

Spm е Blaisdell Arena 
blaisdellcenter.com/event/mariah-carey 


March 14 (Big Island) 

25th Annual Kona Brewers 
Festival 

This fundraiser, which supports 28 
Hawaii Island programs, features creations 
by Hawaii Island's best chefs and 36 of 
the most innovative craft brewers from 
across Hawaii & the mainland. Includes 
live music & entertainment. $85 general 
admission. 

3-7pm @ Luau grounds of Courtyard by 
King Kamchamcha's Копа Beach Hotel, 
75-5660 Palani Rd., Kailua-Kona 
konabrewersfestival.com 

March 14 (Oahu) 

North Shore Triathlon 

The first triathlon of the year has three 
different categories: Sprint Triathlon 
Individual, Sprint Triathlon Relay Team, 
and Youth Triathlon. $105 individual; 
$130 relay team; $40 youth. 

6:15am  Mokuleia Beach Park 


northshoretriathlon.com 


March 22 (Oahu) 

Windward Half Marathon & 5K 
Come out to support the Boy Scouts! $25 for 
1-mile fun run; $45 for SK run; $60 for half 
marathon. 

6am @ Boys and Girls Club, 145 S. Kainalu Dr., 
Kailua 
mprre.com/races/windward-half-marathon- 
and-5k-2020 


March 27-29 (Oahu) 

2020 First Hawaiian Motor Con 
New cars, trucks, and SUVs will be featured 
in the car show. $9 adults (ages 134); $7 
seniors 62+; $8 military with ID. 

Fri. 12-10pm; Sat. 10am-10pm; Sun. 
10am-7pm @ Hawaii Convention Center 
autoshowhawaii.com 


March 28 (Oahu) 

Honolulu On Tap Craft Beer Festival 
Sample over 100 releases from some of 
America’s best craft breweries. $35 general 
(discounts for groups of 10+); $55 VIP. 
2-5pm @ Blaisdell Exhibition Hall 
americaontap.com/event/honolulu-on-tap 


March 28 (Oahu) 

Island Spring Fest 

Local artist & vendors will offer all types 
of arts, crafts, and goods. A portion of the 
proceeds will support the United Cerebral 
Palsy Association of Hawaii. Free. 

2-7pm e Aloha Tower Marketplace 
(808) 689-9091 


March 28-29 (Oahu) 
Tchaikovsky's Masterpiece 

The Hawaii Symphony Orchestra will present. 
Tchaikovsky's Violin Concerto, along with 
works by Beethoven and Elgar. With guest. 
conductor Rei Hotoda. $36-$95. 

Sat. 7:30pm; Sun. 4pm @ Blaisdell Concert Hall 
hawaiisymphonyorchestra.org/tchaikovskys- 


masterpiece 


March 28-29 (Oahu) 

2020 Hawaiian Scottish Festival & 
Highland Games 

Celebrating the heritage and history of the 
Scots in Hawaii. Includes Highland games & 
athletics, entertainment & demonstrations, 
vendors, and food. $3-$5. 

9am-6pm e TBD 
hawaiianscottishassociation.org/festival- 
information 
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NONSTOPAUKULELE ii 
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Craft Corner in a portable planetarium 
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Skies over Waikiki Beach 
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аня 00pm Craft Fair / Workshop / Ennichi Corner / 
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8:30pm - Nagaoka Fireworks 


9:00am - 1:00 pm Educational School Tour [By i 

12:00pm - 1:30 pm Governor's Luncheon Recepti 
[By invitation oniy) 

oom Friendship Gala [Admissio 
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No Опе Does It Like Alan 


Chef Alan Wong 
talks about growing 
up in Hawaii, his 
illustrious career, 
and food in Hawaii 


Interview by Antonio Vega, 
Article by Sean Ibara 


He is undoubtedly one of the most 
talented and recognizable chefs in Hawaii 
and the Pacific Rim, garnering accolades 
from the James Beard Foundation, 
the American Culinary Federation, 
Gourmet Magazine, and numerous other 
organizations and publications. For nearly 
30 years Alan Wong has created а name 
for himself through his pivotal role in 
the creation ofa new culinary movement 
called Hawaii Regional Cuisine. Wong 
has also capitalized on that endeavor by 


launching his own restaurant in 1995, 
aptly named Alan Wong’s Honolulu, 
which remains one of the go-to upscale 
dinner restaurants on Oahu. 

Wong’s path to success began at Don 
the Beachcomber restaurant in Waikiki, 
where he worked during the summer as a 
dishwasher at the age of 15. “The problem 
was, when I went back to school, all my 
friends would give me rash about not 
working with them in the pineapple fields, 
because at that time they all did. So the 
second semester I worked in the pineapple 
fields,” said Wong. However, he gravitated 
back to the kitchen, with his sights set on 
working as the food and beverage manager 
of a hotel. But he was scolded one day 
when someone told him, “You see the 


chef behind the counter over there in the 
kitchen? If you want to be a food and 
beverage manager and you want to be a 
good one, that guy over there [pointing to 
the chef] can run circles around you. You 
know nothing of food; you know nothing 
of the kitchen. You should consider 

going to technical school, someplace like 
Kapiolani Community College.” Wong 
eventually enrolled in KCC’s Food Service 
Management program, where he got his 


9 


first taste of baking breads, pies, and cakes, 

and making salad dressing from scratch. 
Growing up, Wong admits he lived 

a sheltered life when it came to food. He 

was born in Tokyo and moved to Hawaii 

in 1961, when he was five years old, with 


his sister and his mother, who was born in 
Japan, While many kids at that age didn’t 
like eating vegetables, Wong hated them. 
The only ones he tolerated were peas, 


WWWREADWASABLCOM > FEBRUARY / MARCH 2020 


corn, and tomatoes. Feed him any other 
vegetable and he would vomit. "In the 4* 
grade, when we moved out to Waipio, I 
went to a school where you had to show 
the teacher your plate to make sure you 
ate everything, or at least most of it. Never 
before had I had to do that. So I started 
putting vegetables in my milk carton. After 
a couple of weeks the teacher caught me. 
So then I thought, what am I going to do 
now? Then I started putting them in my 
pocket. The carrot sticks and the celery 
sticks were fine, but the creamed spinach, 
the coleslaw, and the mushy broccoli left 
a wet patch in my pocket.” Wong said his 
mother is still surprised her son became 
a chef. She had wanted him to become a 
doctor, just like his grandfather. 

After completing culinary school 
at KCC, Wong moved to West Virginia 
fora culinary apprenticeship job at the 
Greenbrier Hotel. Then it was off to 
New York, where he worked at Lutèce, a 
popular French restaurant in Manhattan. 
It was there that Wong thought he was 
on track to becoming a food and beverage 
manager. So he moved to Florida and 
worked at Disney World to focus on 
management before moving back to 
Hawaii, 

With all the experience and skills 
he picked up along the way, one might 
assume Wong would have an easy time 
getting a job in Hawaii. *I couldn't find 
а job— nobody would hire me. I was 
looking for a sous chef job. It took four 
months before someone would hire me. 
My ego took a hit—I’m not going to lie 
about that. I was wondering, why can't 
I find а sous chef job? I thought I had а 
pretty good resume,” said Wong. He finally 
landed a job at the Moana Surfrider as an 
executive sous chef, Then he moved to 
Kauai to work first at the Waiohai Resort 
(now called Marriott’s Waiohai Beach 
Club) as an executive sous chef before 
coming back to Oahu and working at 
Kapiolani Community College, where he 
was a food instructor for about a year. Їп 
1989, Wong got a request to work at the 
Mauna Lani Bay Hotel and Bungalows on 
the Big Island to open a new restaurant 
called the Canoe House Restaurant. “1 
was just told to cook. Cook as much as 
you can; be creative. So I started to cook in 
this kind of style where I’m taking all the 
ethnic influences in Hawaii, combining 
them with the French influences that I was 


trained to do and went to school for.” 
In 1991 Wong and 11 other chefs, 


including Roy Yamaguchi, Peter 
Merriman, George Mavrothalassitis, 
Beverly Gannon, and Jean Marie Josselin, 
formed a group called Hawaii Regional 
Cuisine. The movement had two main 
goals: first, help develop an agricultural 
network in Hawaii; and second, tell the 
world there was a new type of cuisine 
happening that blended Hawaii's ethnic 
flavors with cuisines of the world. The 
buzz generated by the movement during its 
first few years helped propel Hawaii chefs 
into the international spotlight. Now, an 
annual event called the Hawaii Food and 
Wine Festival draws world-renowned chefs 
and thousands of people for a series of 
events held on nearly every island. 

In 1995 Wong decided to open his 
own restaurant on the second floor of an 
office building on King Street in McCully. 
But some people had a hard time finding 
it. “We had two tiki torches downstairs 
because I wanted that to symbolize a luau 
ora festive place. The problem was, after 
one week someone stole them. I told the 
general manager that you have to replace 
them. Another week went by and someone 
stole them again,” said Wong. Eventually 
word got around, and the place soon 
became a haven for those looking for 
upscale dining with a new twist. Looking 
back, Wong credits good timing as a key 
factor that helped play a role in the success 
of his restaurant, citing 3660 on the Rise, 
as well as Roy's, which were already open 
prior to the emergence of Alan Wong's. In 
addition, Wong says few restaurants had 
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(First page) 


Chef Alan Wong 

A seven-year-old Alan Wong with mother 
Terry and sister Beverly 

(Top to bottom) 


Alan Wong at Machu Picchu 
during visit to Peru 


Alan Wong at the White House, 2009 


grasped the concept of Hawaii Regional 
Cuisine, with most of them serving 
continental food. 

‘Alan Wong’s culinary journey has 
taken him to places around the world, 
sampling some of the best food on earth. 
He's traveled across the U.S., Asia, and 
even South America in search of local 
food and local ingredients. “Once I was 
invited to Ье а guest chef in Lima, Peru 
ata restaurant called La Rosa Nautica,” 
recalls Wong. There he met chef Gonzalo 
Ferrand, who taught Wong about 
Peruvian dishes such as ceviche and all its 
many variations. Wong has also dipped 
into the Japan market, operating a 
restaurant from 2000-2010 in Maihama, 
located near Tokyo Disneyland, and he 
also opened a restaurant in Shanghai. 

One of the most memorable 
moments of his career was in 2009 
when he went to the White House to 
cook a luau for the annual White House 
Congressional Picnic. Wong and his 
staff cooked for more than 2,100 people, 
including congressional members, their 
families, and President Obama. “When 
they called, I thought it was a prank. 

I didn't think much of it. Slowly we 
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100% оте made Sweets 
Gluten-Free, Dairy-Free, No white sugar 


= BEST VEGETARIAN 
jale ‘Aina Award 2019 А 


22395. King St.- Mon-Sat: Sam-8pm, Sun 9am-3pm 


(808) 951-755: jin rear 
www.peacecafehawaii.com 
Not valid with other offers to the coupons 


Peace Cafe 


‘vegan home cooking 


checked it out and it was true.” The former 
president and his family have also become 
frequent diners at Alan Wong’s. 

Despite the immense progress made 
in boosting Hawaii’s reputation when it 
comes to food, Wong says it continues to 


be his goal to help change the perception 
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of what people think people in Hawaii 
cat, “People ask me, "What do you eat in 
Hawaii?’ So I ask them, "What do you 
think we eat in Hawaii?” When they 


cannot answer the question, I say, “Let me 
guess: pineapple on a burger and pineapple 
on pizza.’ Just because you're in Hawaii 
and you went to cat ata restaurant doesn’t 
mean you ate Hawaiian food." Wong 
recalls a longstanding joke he heard a while 
back that the best food in Hawaii was оп 
the plane ride over. Hawaii's cuisine has 
grown leaps and bound since then, with an 
increasing number of restaurants working 
with local farms and cooking with local 
produce. "Today's chefs have the most 
amount of locally made, locally produced, 
locally grown product than ever before. So 
I'm proud to say that was accomplished, 
and itis still growing,” said Wong. 


Alan Wong's Honolulu is located at 
1857 S. King Street. 
For more information, visit 
alanwongs.com. 


(Centered) 


Alan Wong's message to Wasabi readers: 
“Don't forget to smell the pineapples” 


Enjoy the Marukai 
Shopping Experience! 


SPECIAL MEMBERSHIP BENEFI 
* Receive Monthly Irasshai in the Mail 


[oi 


Gift Voted One of Hawaii 
* Discounted Consolidated Theatres Movie Tickets | Erme Markes 
Businesses 


* Marukai Gift to Japan Orders 
Sees Д 


[эчер агарар 5 Years in a Row! 


MARUKAI WHOLESALE MART 
2310 Kamehameha Hwy. 


845-5051 OPEN DAILY: 8am-8pm 
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FOOD & DRINK —() 


What is 
Jidori? 


An in-depth look at the 


complex world of artisan 


jidori chicken 


Interview by Antonio Vega, 
Article by Daniel Legare 


Ifyou enjoy Japanese cuisine, then 
there’s a good chance that you've come 
across jidori chicken at some point. Jidori 
is sometimes described as the Kobe beef of 
chicken, but as catchy as this explanation. 
may be, it is also a gross oversimplification. 
Jidori often refers to a type of locally 
produced artisan chicken that rose to 
prominence in Japan over the past few 
decades. Understanding the reality of jidori 
will not only help you better appreciate 
it the next time you come across it, it may 
also help you identify whether what's оп 
your plate is "official" jidori or not. 


The Intricacies of Jidori 

"Though it may seem like а recent 
creation, the word “jidori” was in use long 
before it started popping up on the menus 
of high-end Japanese restaurants. Jidori 
is usually written using the characters 
for “place” or “land” (35) and "chicken" 
(8) and is typically used to signify 
locally produced chicken—as opposed 
to industrially produced broiler chicken. 
However, jidori also carries a slew of 
other possible meanings. Dr. Benjamin 
Schracger, an expert on the Japanese 
chicken industry, explains that depending 
on the context and the region of Japan 
in which the word is used, it can mean 
anything from a specific breed of chicken 
that falls under the Japanese government's 
Natural Monument (Tennen Kinenbutsu) 
designation to wild chicken (like the feral 
chickens in Hawaii)—or can even refer just 
to charbroiled chicken or to tough chicken 
meat. 

In 1999, the Japanese government 
introduced a new definition of the word 


“дон.” Officially known as Japanese 


Agricultural Standard Jidori, ог simply 
JAS Jidori, this is the type of jidori 

that most people are referring to when 
describing jidori as the Wagyu of chicken. 
In order to be designated as JAS Jidori by 
the Japanese government, chickens must 
have substantially more enclosure space 
than that required for broiler-chicken 
production, and their enclosures must 
have level ground. Further, JAS Jidori 
chicken must be kept alive for much longer 
than the typical broiler chicken lifespan 
of 40 days. Depending on the specific 
brand of JAS Jidori, a bird may be kept 
alive anywhere from 80 to over 150 days. 
This is due in part to many Jidori brands 
using breeds that take much longer to 
become big enough to slaughter. In terms 
of lineage, the JAS Jidori regulations state 
that a bird must be of at least half native- 
heirloom breeding stock. 

Unfortunately, the introduction 
of JAS Jidori did not suddenly result 
i rm understanding of the 
word "jidori." For one thing, the other 
meanings of jidori have not gone away, 
and although in major chain restaurants 
the word "jidori" is typically only used to 
refer to JAS Jidori, this is not always the 
case in places like small independently 
owned izakaya. Additionally, even within 
the general JAS Jidori umbrella there is 
variability as to what exactly goes into 
producing jidori. 

‘Though qualifying for the JAS Jidori 
label requires adherence to the strict set 
of minimum guidelines that distinguish 
it from standard broiler chicken, each 
JAS Jidori brand is allowed to set even 
stricter guidelines if they so choose. Aside 
from differences in the breeds that each 
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JAS Jidori brand uses to produce their 
chickens, this freedom can result in a long 
list of other differences, including longer 
lifespans and larger enclosures, “In Japan, 
you need to research the standard for each 
jidori brand name. Brands like Miyazaki 
Jitokko, with longer lifespans and more 
room per bird, tend to have more unique 
flavor profiles,” explains Schrager. It 

can be difficult, in a restaurant, to know 
whether the chicken being served adheres 
to JAS guidelines. In fact, there are even 
cases when brands that far exceed JAS 
Jidori guidelines choose not to use the JAS 
labeling in favor of their own brand name, 
such is the case with Miyazaki Jitokko. So 
if you want to be sure what you're eating, 
your best bet may be to ask your server. 


Miyazaki Jitokko 

Of the many brands of JAS Jidori, in 
his research Dr. Benjamin Schrager focused 
most on Miyazaki Jitokko. Developed 
by agricultural scientists working for the 
Miyazaki prefectural government, using 
the Jitokko Natural Monument breed that 
originated in the area on the border of 
Miyazaki and Kagoshima Prefectures on 
the island of Kyushu, Miyazaki Jitokko is 
set apart from other brands by adhering 
to much stricter standards than that 
mandated by the JAS. It is also known by 
many due to the custom of serving it raw 
in some high-end izakayas and restaurants. 

While JAS Jidori set a maximum 
limit of ten chickens per square meter, 
Miyazaki Jitokko farms can only have 
two, and they are kept alive longer before 
being slaughtered, with roosters having a 
minimum lifespan of 120 days and hens 
150. This is significantly longer than the 
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80-day minimum reguired by JAS. In 
addition, the farmers take great care about 
the welfare of the birds, as stress affects 
the resulting quality of the meat. Things 
such as temperature regulation, the size of 
feeders, and paying careful attention to the 
moods and behaviors of the chickens all 
help to ensure a low-stress environment. 
Another part of what makes 
Miyazaki Jitokko special is the care taken 
in the slaughter. Miyazaki Jitokko are 
killed one by one, by hand, as quickly 
and as painlessly as possible, unlike the 
mechanized fashion in which broiler 
chicken are slaughtered. Furthermore, 
employees from one of the most well- 
known retailers, Tsukada Nojo, are 
taught about Miyazaki Jitokko chicken 
via DVDs, and some are even taken 
to the slaughterhouse to experience 
killing the chickens firsthand. Hisashi 
Yoneyama, the CEO of Tsukada Nojo’s 
parent corporation, is quoted by Schrager 
as follows: “No matter what they [the 
trainees] are feeling, I believe that 
recognizing this sacrifice of life helps to 
instill a feeling of gratitude... This is not 
the kind of thing you can convey ina 
manual.” 


Signature Dishes 

For Miyazaki Jitokko, three specific 
dishes stand out from the crowd: chicken 
nanban, sumibiyaki (charbroiled chicken), 
and chicken sashimi. 

Chicken nanban is fried chicken 
with а sweet tartar sauce on top. As this 
dish originates from the Miyazaki region 
and is quite popular around the island of 
Kyushu, finding Miyazaki Jitokko served 
this way is unsurprising. However, since 
itis fried and uses a generous quantity of 
tartar sauce, some have argued that the 
subtleties that make Jitokko special are lost 


3 Most Popular Sets 
+ Sashimi Teishoku 


+ Tonkatsu Teishoku 
* Yakiniku Teishoku 


(Grilled beef w/ special sauce) 


Lu (117.1 erum. (воз) 949-7872 


Lunch: 11am-2pm- Happy Hour: Spm - 6:45pm | McCully Shopping Center 2F 
Parking (Ground & Basement) 


Dinner Mon-Sat 5pm-1am! - Ѕип5рт-11рт 
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when it is prepared this way, and that using 
regular broiler chicken is actually just as 
good. 

While cating raw animal meat is 
generally discouraged due to the strong. 
possibility of food poisoning, in Miyazaki 
and Kagoshima Prefectures raw Miyazaki 
Jitokko is considered a delicacy. The two 
most common ways of serving Jitokko 
raw are tataki (lightly scared with a raw 
center) or sashimi. And it’s not only the 
chicken breasts and thighs that are served 
raw—other organs such as heart, gizzard, 
stomach, and liver are also served, with the 
latter being the most sought-after despite 
the fact that itis the most likely to cause 
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food poisoning. In his research, Schrager 
highlights that consumers often assume 
that because raw Jitokko is served in high- 
quality restaurants and has a high price tag, 
itis safe, when in reality eating raw chicken 
meats stilla risky endeavor: “While 
restaurants can be shut down for several 
days and suffer reputational and economic 
damage, caters are putting their bodies on 
the line and exposing themselves to a small 
but real risk of which many are unaware." 
Regardless, the practice of eating raw 
Jitokko chicken meat, especially liver, is 
particularly popular in Miyazaki. 

Of the three dishes, charbroiling 
(sumibiyaki) is considered the best way to 


cook Jitokko, as it accentuates the flavors of 


the meat without exposing the consumer 
to the health risks that raw chicken does. 
The chicken is seasoned with salt and 
pepper and charbroiled over coals. This 
way of eating Miyazaki Jitokko is by far the 
most popular. 


A Ways to Go 

Despite а growing interest in jidori 
artisan chicken over the past few decades, 
it appears that the industry in Japan still 
has its fair share of obstacles to overcome. 
Factors such as the confusing terminology 
and the difficulties of educating consumers 
about all that goes into producing JAS 
Jidori are only two of several reasons why 
JAS Jidori has yet to reach the heights of 
fame and popularity enjoyed by Wagyu. 
All that being said, one thing is for sure: if 
you want to have the highest-quality jidori, 
you’re going to have to go to Japan. And if 
you ever find yourself in one of Miyazaki 
Prefecture’s high-end restaurants, don’t 
forget to try some Miyazaki Jitokko! [fë] 


For more information on Miyazaki Jitokko 
you can watch a series of videos that Dr. 
Benjamin Schrager produced while in 
Miyazaki. To find these videos look up 
Ben Schrager on YouTube. 


(Opposite page) 


A plate of soared Miyazaki Jitokko JAS 
Jidori chicken 


(Center) 


Dr. Benjamin Schrager holding a Natural 
Monument Jitokko chicken. This breed of 
chicken was used when creating the Miyazaki 
Jitokko brand of JAS Jidori. 


Rice, Miso Soup 
& Tofu! 


Miso, Spicy 
flavor 


Behind the 76 Gas station & 7-11 on S. King St. 
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Rediscovering 
Imanas Те 


By Phoebe Neel 


Blink and you'll miss Imanas Tei—it’s 
hidden in plain sight. Tucked in behind 

а small parking lot off of King Street in 
Puck’s Alley, its unassuming exterior belies 
its hip, well-designed interior. Modern 
yet earthy, the geometric bamboo ceiling 
and displays of dried foliage give it a chic, 
bohemian vibe. A longtime favorite for 


those in the know, Imanas Tei has served 
all of the izakaya specialties with a Nagoy 
flair for over two decades. Though now 
under new ownership, the Imanas Tei 
legacy will continue. “It is appreciated 
and loved by the local community, and we 
want to keep that,” says the new owner, 
Keiji Fukuda. “But I think we can keep 
improving, too. 
Fukuda is a serial entrepreneur, but 
owning a restaurant in Hawaii has been 
a longtime dream. Growing up, he lived 
here for two years, "and I've always wanted 
to come back,” he says. Prior to Imanas 
Tei, Fukuda began and ran a catering 
business in his native Japan, preparing 
for events serving up to 2,000 people. He 
sold that business and began a high-end 
Japanese restaurant in the Philippines, but 
his heart was set on coming to Hawaii. A 
father of three, he cites family as the main 


inspiration for his hard work. Late last 
year, he moved his family to Hawaii and 
took over Imanas Tei, despite low odds of 
success. 


"Its very hard to have a business 
in a new culture,” he admits. “But I just 
love Hawaii.” He chose to buy Imanas Tei 
because of its loyal customer following 

and long-running local roots. "Trust is the 
most important thing,” he says. “We are 
lucky to have strong relationships with our 
wholesalers and ingredient providers, too,” 
he says, referencing the local fishermen that 
visit the restaurant to sell their sea urchin, 
mussels, and awabi (abalone). Fukuda adds 
that the transition has been aided greatly 
by the previous owner and chef, who 


has been working closely with Fukuda to 
ensure all goes smoothly. 

While Fukuda and his chef—who has 
worked with him in both the Philippines 
and Japan—intend to introduce new 
specials, the spirit of the menu will remain 
the same. As the original owner was from 
the Nagoya area, the local influence can 
be scen in their miso katsu and other miso 


dishes. Imanas Tei is well known for its 
chanko nabe (vegetable and meat hot pot) 
and the quality of their sushi and sashimi. 
Fukuda's favorite dish on the menu, 

14 


though, is the gobo ло kakiage, or fried 
burdock roll with s 
a rotating list of chef specials that expand 


afood. They also have 


on the traditional izakaya fare. 
While Fukuda is serious about 

maintaining the reputation and 

quality of Imanas Tei, it's clear that his 

entrepreneurial mind is never still. “I 

love making Edo soba,” he says. “Maybe 

someday I'd like to make a handmade-soba 


restaurant, with sake and wine pairings, Or 
incorporate catering. Who knows?” What 
is clear is that he intends to keep Imanas 
Tei the carefully considered restaurant that 
attracted its following in the first place. 
Then and now, it’s a restaurant worth 


looking for. 


Imanas Tei 
2626 $. King St. 
Honolulu, HI 96826 
(808) 941-2626 


(Clockwise from top left) 


New owner Keiji Fukuda 
outside Imanas Tei 


Assorted Sushi Platter 


Gobo no Kakiage 
(Fried burdock root with seafood) 


California Roll 


Chanko Nabe 


к 


! Reg. $17 


Dine-In only. Cannot be combined with any other offer. 
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1113 Smith St. 
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You Can Eat Yakiniku! Course A 
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the rice factory 


best tasting varieties of rice 


Tsuyahime Organic (Yamagata) 


Our premium omusubi are also 
available at these Farmers Markets 


We offer four of the 


Yumepirika (Hokkaido) 


Koshihikari (Niigata) 
Nanatsuboshi (Hokkaido), 
& more 


Windward Mall 
Wed 230pm-7:00pm 
Sun 9:45am-200pm 

Kakaoko 
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Peariri 
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Kailua town 
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THE WASHOKU KITCHEN 


Recipe by BentoYa Cooking 


Vegan Matcha Tiramisu 


Ingredients 

1 Tbsp molasses 

2 Thsp water 

% to % cup any vegan bread 
(bagels, French baguette, etc.), broken 
into small pieces (put loosely into 
measuring cup; don’t compact the 
pieces) 


Cream part 
6 oz silken or firm tofu 


(wrap in a paper towel for a while 
ahead of time to absorb excess water) 

2—3 Tbsp maple syrup or agave nectar 

2 Tbsp cacao butter or coconut oil 
(should be melted) 

1-2 tsp matcha powder 


Directions 

1. Mix molasses and water in a bowl. 

2. Mix bread pieces in with molasses 
and water, and set aside to soak. 
(If the bread seems not moist 
enough, add more water.) 

3. Blend all cream ingredients in the 
blender until smooth, 

4. Divide the soaked bread into two 
parts and press cach part into a 
serving cup that holds at least 6 
ounces. 

5. Pour the cream part on the. 
bread in both cups and leave in 
the refrigerator for two hours, or 
else in the freezer for one hour. 

6. Sprinkle matcha powder and 
other topping ingredient on top 
before serving. 


Matcha powder 
Pumpkin seeds, рой berries, ог Serves two. 
walnuts, etc. 


From ice cream to Frappuccinos, these days you 
don’t have to look hard to get your matcha fix. And 
that’s for good reason. Matcha goes great with just 
about anything sweet, including the classic Italian 
dessert tiramisu. This version of matcha tiramisu 
replaces ingredients like mascarpone cheese and eggs 
for vegan-friendly ones like silken tofu and cacao 


butter. Е 


About BentoYa Cooking 

Founded in Tokyo by Rina Ikeda & Akiko Sugawara, BentoYa 
Cooking is a unique and innovative cooking class that blends 
authentic Japanese cuisine with vegan cooking. For more 
information visit @bentoyacooking on Facebook & Instagram. 


Try some of our new 
Shirakiku items today! 


6 GRAINS COOKED RICE 


ORGANIC ROASTED SEAWEED 


«9 Wismettac 


Wismettac Asian Foods, Inc. 


wismettacusa.com 


FOOD & DRINK 


It's easy to spend an entire Saturday 
in the Ala Moana area. But what about 
after the sun goes down? For that, you 

may want to stop by Haus Supper Club, а 
new dinner-meets-dancing late-night spot. 
With a lounge/dance floor, a speakeasy 
with upscale food and drink, and karaoke 
rooms, there’s something for everyone 

“We wanted to play on the idea of a house 
and have different rooms with different 
vibes,” says Dusten Umeda, who's been the 
manager since Haus opened in the summer 
of 2019. They have a generous happy 

hour from 4:30-7 p.m. live music daily 
from 7-9 p.m., and live DJs and dancing 
after 10 p.m. Tapas, pupus, and bar bites 
can fuel the partygoers until 4 a.m., since 
Haus holds a rare cabaret license. "It's an 
older crowd early, and younger later,” s 
Umeda, “From ten to two, we play 90s 
hip hop R&B—stuff my generation wants 
to listen to. Later, from 2-4 a.m., we'll 
play electronic and EDM for all the people 
leaving Republik," another dance club. 
that closes at 2 a.m. There are even two 
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karaoke rooms off the main dance floor to 
use when available or to book in advance. 
Once can imagine the main dance floor, 
with its long bar and smattering of VIP 
tables, swollen to its limits with partygoers 
on Fridays and Saturday nights. “We'll 
definitely fill to capacity,” says Umeda. 


Eating & Dancing the Night Away at 


HAUS Supper Club 


By Phoebe Neel 


spot is like an adult theme park, perfect for 
those with changing tastes. One thing’s for 
sure—Ala Moana Food Court feels like it’s 


a world away, in a good way. FE 


For those that crave something a little 
quieter, an old-school, red-telephone- 
booth door beckons off the dance floor. 
Through its threshold is what Haus 

calls the Red Room, a more intimate, 
speakeasy-styled room lit by a hanging 
chandelier of Edison bulbs and red accent 


lighting. Black paneling, red-velvet stools, 


and a huge skeleton mural set a more 
glamorous mood. “You can come in here 


HAUS Supper Club 
1450 Ala Moana Blvd. #3230 
Honolulu, HI 96814 
(808) 466-1888 
haussupperclub.com 


to escape, and then if you're feeling frisky, 
go back out and enjoy the crowd in the 
other room," says Umeda. In the Red 
Room, "we have things that make you 

go шош,” said Umeda. There are craft 
cocktails, carefully considered, as well 


as Asian-inspired plates, sushi, and even 


omakase sushi sets (chef-selected sushi Raia dina ОР RE 


HAUS Supper Club. 
See page 45 for more details. 


combo sets) by reservation. Happy-hour 


prices аге a steal; enjoy the Nori Salt 
Calamari with yuzu-wasabi aioli for only 
$5 (usually $14). More substantial plates, 
such as the Kakuni Bao Buns (braised pork 
belly on a deep-fried bao bun with hoisin 
sauce and scallions; $17), are unique and 
designed to satisfy. There's no slouching 
on the drinks here: the bartender even 
whips out a real blowtorch to make the 
Cinnamon-smoked Old Fashioned. 

In summary, come for the food; stay 
for the drinks and the dancing. Amid the 
maze of Ala Moana, Haus may be hard 
to find initially, but maybe that’s a good 
thing. This fun-yet-glamorous late-night 


(Clockwise from top left) 


Mozzarella Spring Rolls with spicy 
marinara, $1 


Charred orange slice in an old 
fashioned cocktail 


Spicy Chicken Sliders with dill pickles and 
smoked tomato-garlic aioli, $13 


Kakuni Bao Buns (braised pork belly ona 
deep-fried bao bun), S17 
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. How 
Zippy's 
Does It 


Interview by Antonio Vega, 
Article by Phoebe Neel 


Hundreds, if not thousands, of 
restaurants popped up in Hawaii in the 
decades following World War Two. Yet 
one of them has risen above the rest in 
reach—expanding to over two dozen 
locations and becoming a household name 
to anyone on the islands. Zippy's is not 
just another typical chain restaurant; it 
is ап iconic restaurant that has come to 
bean inseparable part of life in Hawaii. 

In 2016, Zippy's celebrated 50 years of 
operation—and the beginnings of its 
advancement onto the national stage. 
When celebrity Jason Momoa shows off 
his Hawaiian heritage, he livestreams eating 
at Zippy's. When the national Eater blog 
tells the Internet how to eat like a Hawaii 
local, they tell people to go to Zippy's. 
Bruno Mars's top food recommendation 
in Hawaii?—a Korean chicken plate with a 
you guessed it—Zippy’s. 

Why does Zippy’s have such a 
following? While that can be debated for 
days, what is beyond debate is that Zippy's 
has been wildly successful at making local 
food accessible and available across the 


chili bowl, at— 


islands. 


Two Brothers 

Brothers Francis and Charles Higa, 
sons of Okinawan immigrants, started. 
Zippy’s in 1966 with zero restaurant 
experience but years of working in their 
family meat market. They named their 
new 24-hour drive-in after the zip code, 


inspired by the efficiency of the postal 
service’s still-recent innovation. 

They became successful the old- 
fashioned way: through relentless, 
backbreaking work. “When we first started, 
we didn’t know the business too well, so 
I could come in at 3 a.m. and leave at 9 
рат, and [Francis] would come in at 3 
p.m. and leave at 6 or 7 a.m.,” Charlie Ніра 
remembered in an interview published 
in 2002 in the Honolulu Star-Bulletin. 
Charlie, а self-taught carpenter, built all of 
the restaurant's tables and chairs himself. 
From the start, their chili was—and still 
is—the stuff of legend. As the brothers 
added more locations, they would drive 
pots of chili between restaurants in their 
station wagon. Now they've grown to 24 
locations here in the islands, with over 
2,000 employees and a bakery arm of the 
business called Napoleon’s Bakery. Thanks 
in part to the popular Benefit Fundraising 
program, in which nonprofits can sell 
discounted chili tickets as fundraisers, they 
sell over 110 tons of chili per month. 


Scaling Up 

A big part of Zippy's corporate 
expansion was spearheaded by Paul Yokota. 
Asa local boy, he grew up going to Zippy's 
late at night after his music gigs in college. 
Moving on from his music, he went into 
hospitality, handling the operations of 
numerous major hotels on the mainland. 
However, at around the turn of the 
millennium, Yokota was recruited to be 
president of FCH Enterprises—the parent 
company of Zippy’s Restaurants—by 
the company’s CEO Jason Higa. Higa 
wanted him on board specifically to use the 
valuable experience he had gained during 
his years in the hospitality industry to 
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bring the company into the modern age. 
With Yokota at the helm, the company has 
been able to streamline their operations so 
as the continue growing sustainably. He 
now oversees Zippy’s, Napoleon’s Bakery, 
their catering arm A Catered Experience, 
and their new fine-dining event business, 
Pomakai Ballrooms at the Dole Cannery. 
Perhaps one of the most crucial 


aspects of how Zippy's operates today is its 
central food production facility in Waipio, 
explains Yokota, This USDA-certified 
plant makes the majority of the food sold 
at Zippy’s restaurants. Producing food 
out of one central facility not only helps 
with overall efficiency, it also ensures that 
the food across ай of the chain’s locations 
remains consistent. This is particularly 
impressive given that Zippy’s has over 200 
items on their menu that originate from all 
the diverse range of cultures that shaped 
Hawaii into what itis today. 

“We have tried to eliminate some 
items, but the feedback we get makes it 
difficult, because people are so tied to their 
favorite dishes,” says Yokota. However, 
even Yokota admits that nothing quite 
matches the fanatic following of Zippy’s 
chili. Urban legend has it that a local man 
brought a container of Zippy’s chili to a 
i cook-off and presented it as his own 
creation—and naturally, he won. 


chi 


Staying on Top 
In an era in which Zippy's faces 
increased competition from national 


(Top to bottom) 

Paul Yokota, the president of Zippy’s parent 
company, in front of the first Zippy's location 
оп South King Street 


Francis (left) and Charlie Higa, ca. 1991 


Photo by Sayako Kochi 


chains and brands, Zippy'sis constantly 
innovating to survive and thrive. They ve 
begun a number of cross-promotions 
with homegrown Hawaii businesses, 
including clothing promotions with 
Fitted, Inámation, POW WOW, and 
Hawaii's Finest. Last spring, they worked. 
with the Japanese T-shirt company 88 
Tees to make collaborative tote bag 
and T-shirts that attracted tourists and 
locals alike. As for the menu, Chef Wayne 
Komamura develops new ideas for dishes 
in the Waipio production facility daily. On 
the Napoleon’s Bakery side, Jan Tsukazaki 
has spearheaded a team that also comes 
up with new bakery items, such as the 
Ube Napple, a seasonal take on Zippy's 
famously flaky Apple Napple turnover. 
Their most ambitious recent innovation is 
their mobile-ordering app, which launched 
in 2019. They've been successful by 
preserving old traditions, but also bringing 
them into the 21st century 

Everyone knows Zippy’s here in 
Hawaii, but what about elsewhere? Yokota 
reports that while he gets requests for new 
Zippy’s locations in Hawaii just about 
every day, with limited land availability and 
prices at a premium, Zippy’s has just about 


Serving Local M 


Choice of 2 dishes. Includes rice, 
miso soup, tsukemono, and tea 


Sekiya's Restaurant & Delicatessen. 
2746 Kaimuki Ave. 
раро 56 

Thur Bam- 10 pm-Fe-Sat:8 am-11 pm 


SUSHI IZAKAYA 


HONOLULU. 


(808) 941-2626 
2626 S King St. 


maximized its ability to expand in Hawaii. 
Instead, the company is looking toward the 
rest of America. 

Zippy's recently purchased land in 
southeastern Las Vegas in order to build а 
restaurant as well as a 12,000-square-fect 
facility fora kitchen and bakery in which 
to prepare standardized dishes and support 
further expansion. Given the close ties 
(and mutual appreciation) between Las 
Vegas and Hawaii, it’s a natural choice. At 
a local food festival in Las Vegas, Yokota 
reports selling out of rice and chili every 
day. He's not content with just marketing 
Zippy’s food to people who already know 
and appreciate local Hawaii food. While 
Zippy’s nostalgic references will surely 
be lost on those who didn’t grow up on 
saimin and plate lunches, it’s certain that 
foods like fried chicken and chili have 
universal appeal. As Zippy's expands 
further into the mainland, it may well be 
the way most Americans learn what local 
food in Hawaii really is. = 


Zippy's Las Vegas location is slated to open 
in the third quarter of 2020 on the corner of 
Badura Avenue and Montessouri Street. 
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(Top to bottom) 


Paul Yokota during interview with Wasabi 


Paul Yokota's message to Wasabi readers: 
“Never lose the humility to learn” 


+ Send us a recipe (including ingredients, directions, and 
serving size) and a short essay about the dish (60-100 words). 

+ Please be sure that all aspects of your recipe and carefully 
and correctly written. 

= Include at least two photos of the dish. Please do your best 
to photograph all food in a way that would be appealing to 
readers. Images should be no smaller than 300 dpi. 

+ Allontries must be typed and sent a file format compatible 
with MS Word. 

+ Ali submissions must be sent to mail@readwasabi.com. 

+ All submissions must be received by 03/01/2020. 

* Winning submissions will be used in a future issue of Wasabi. 

+ Wasabi will retain the right to publish winning recipes both in 
print and online. 

= Limit of one entry per person. 
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The 


SPORTS 


Today, the picture ofan American 
Olympian isa cherry-picked, 
thoroughbred athlete who's been coddled 
and trained since childhood at high-tech 
facilities. Hawaii’s golden history of 
swimming excellence in the 1940s and 
1950s starred athletes who were essentially 
the opposite: kids who grew up swimming 
in the ocean, who were discovered by local 
high school coaches and taught to swim 
for competition, and who subsequently 
made a huge splash in the national and 
international swimming scenes. Ford “The 
Honolulu Jet-fish" Konno was such an 
exceptional swimmer—a local boy whose 
natural talent, grit, and determination led 
him to become one of the best swimmers 
in the world while he was still a teenager. 

Ford Konno came from humble 
beginnings, born at home in Honolulu 
and birthed by a midwife. He was the 
youngest of four; his parents were 
immigrants from Chiba and Fukushima, 
Japan. “Tam pure Japanese, but I can 
hardly speak and understand it, because of 
the war that broke out,” he says. While he 
was in second grade, World War II broke 
out, and he never returned to his Japanese- 
language elementary school. Like many 
Japanese Americans in Honolulu, the 
connection with Japanese culture was seen 
as a dangerous tie to the enemy. 

From the beginning, Konno was 
literally thrust into swimming. It took 


Honolulu Jet-fish 


Interview by 
Ashlee Grover & Antonio Vega, 
Article by Phoebe Neel 


him until he was nine to learn 
how to swim—and not by 

his choice. “My brother and I 
would take our lunchbox down 
to Honolulu Harbor. When 
it’s low tide, you can walk out 


to some of the boats out there. 
We'd go out and play on the 
boat, and when the high tide come, my 
brother said, ‘I have to go home,’ but I 
couldn’t swim.” Konno’s brother threw 
him an inner tube, and he jumped in. 

His brother then yanked the inner tube 
away from him, so “I had to dog paddle or 
whatever to stay afloat. That's really how 
learned how to swim,” he laughs. Later, 
when he joined the YMCA to play tennis 
and basketball, he learned how to swim 
proper strokes freestyle, butterfly, etc. 

It was only a year after he joined the 
YMCA in 1946 that Konno caught the 
eye of the junior team swimming coach, 
Henry Koizumi. “He saw me playing 
around and thought I had potential.” 
After joining the junior swim team, he 
participated in some recreational races— 
and won. The senior team recruited him 
after that. “When I became 16 years old, 
the best swimmers from Japan [Shiró. 
Hashizume and Hironoshin Furuhashi] 
went to the mainland [U.S] and beat 
everybody. On their way back they stopped 
in Hawaii, and they had а swimming meet 
at the Natatorium, in salt water. Lentered 
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some events—I didn’t win anything; I got 
fourth or fifth place, But I beat the Hawaii 
champions. I couldn’t beat the Japanese. 
So that’s how I started to have my name go 
up in the swimming world.” 

Following his 1949 encounter with 
some of the world’s fastest swimmers, 
Konno threw himself completely into 
swimming. His school day ended every day 
at three p.m., so he would be in the water 
by four p.m. and wouldn’t get out until 
after eight. “At night, I had to rest and 
drink a Coke to burp all the air out of my 
lungs," he remembers. “From the chlorine 
water, my eyes would be all blurry. Our 
day, nobody wore goggles. I swam long 
distance—if you swim in a 50-meter pool, 
to swim 1500 meters, you had to swim 
the pool thirty times. You have to open 


(Lett to right) 


Ford Hiroshi Konno holding one of his gold 
medals from the 1952 Summer Olympics 


Ford Konno while at Ohio State University 
in early 1952 
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your eyes to see the lanes ог 
the wall." Needless to say, 
“there wasn't much time to 
study,” he says. 

In 1950 Konno 
participated in the Seattle 
U.S. Nationals, where here 
came in second in the mile 
and 800-meter freestyle 
events, behind the great 
Australian swimmer John 
Marshall. This impressive 
performance resulted in 
Konno getting picked to 
bea part of the first post- 
war U.S. national team to 
swim in Japan, as well as 
the opportunity to face off 
once again against three 
of the swimmers that had 
bested him previously: 
Marshall, Hashizume, and 
Furuhashi. At their first meet in Tokyo, 
Konno entered the 1500-meter freestyle— 
and to his surprise, he won, beating out 
Japan’s second-best swimmer, Shiro 
Hashizume. Next up was a competition in 
Osaka, where Konno would compete with 
Hironoshin Furuhashi, John Marshall, 
and other top swimmers of the day in a 
natatorium that held tens of thousands 
of people. Hironoshin Furuhashi was 
Japan’s untouchable star swimmer and 
the reigning world freestyle swimming 
champion. “His nickname was Invincible, 
the Flying Fish of Fujiyama,” says Konno. 
Competing with Furuhashi seemed futile; 
the best one could hope for was second or 
third place. 

At ће meet, Konno was placed on 
one of the outer lanes, where the typically 
weaker swimmers compete; the middle 
lanes are reserved from the frontrunners. 
What an upset, then, when Konno roared 
past them on an outside lane to first place! 
At that moment, he became the only 
person in the world to beat Furuhashi 
in his home country. Although he swam 
under the U.S. flag, the Japanese erupted 
in cheers for the Japanese American 
swimmer. “How could you have beaten 
Furuhashi?" the interviewers asked Konno. 
“Te must be because you're Japanese” — 
ethnically, at least! Even so, Konno 
considered himself loyal to America—and 
Hawaii. 

Konno was only 17 at the time, the 
youngest on the U.S. team and the best in 
the world before even becoming a senior 
in high school. He was soon courted by all 
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schools with swimming programs in the 
U.S.—everything from Stanford, to Yale, 
to all the Big Ten schools. Konno, though, 
chose his Hawaiian loyalty over prestige or 
competition. “All the Hawaii swimmers 
went to Ohio State, so that’s why I went, 
too.” 

Having proven himself on the national 
team, the next goal was the Olympics. He 
chose to train with his longtime Hawaiian 
swimming coach, Yoshito Sagawa, 
and swam twice a day at the Waikiki 
Natatorium for hours. “We trained there 
because it was a 100-meter pool, and the 
Olympic-sized pool is only 50 meters,” he 
says. Without a car, he took the bus every 
day to practice. "Those were hard days," he 
remembers. 

In 1952, Konno and other Hawaiian 
swimmers went to represent the United 
States at the Helsinki Olympics. At 
that time, his eyes were on more than 
the medals. "We stayed in the Olympic 
Village, the girls stayed elsewhere, and I 
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would sneak out,” he laughs. 
Love blossomed with his old 
high-school classmate and 
fellow championship swimmer, 
Evelyn Kawamoto. Despite 

his distraction, he not only 
swam well, but took home two 
gold medals and one silver, 

and set a new Olympic record 
in the 1500-meter freestyle. 
Kawamoto herself went home 
with a bronze medal. “At the 
[awards] ceremony, they hoist 
the flags of each country. When 
the United States flag went up, 
Thad goose pimples. I was very 
proud. United States at that 
time was almost 200 million 
people. I represented 200 
million people; I won that race 
for them. I would like to think 
of myself as a patriot.” By the 
time of the 1956 Olympics in Melbourne, 
Konno and Kawamoto would marry: 
and to crown his last year of competition, 
Konno celebrated with a silver medal in 
the 4x200-meter freestyle relay. 

Despite his success, Konno's spirit 
ofaloha prevailed. "Winning is not that 
important," he says. "Sportsmanship is. 
Through my swimming events, I didn't 
win all the time. I came in second, third—I 
didn't win every event that I entered. That 
made me more humble than anything," 
he says. After graduating from Ohio State 
with a master's degree in science education, 
he taught on Kauai, and later turned to a 
career in insurance. 

‘Today, Konno hopes his Olympic 
story will inspire others to carry on his 
spirit of hard work and aloha. “You go out 
there and try your best, and if you come in 
third or fourth, you tried your best. And if 
you win the event, you tried your best,” he 
says. “The most important thing is to be 
humble.” i* 


(Top to bottom) 


All three medalists of the 1500 m freestyle at 
the 1952 Summer Olympics in Helsinki were 
of Japanese descent. From left to right: Shira 
Hashizume from Japan (silver), Ford Konno 
from the US. (gold), Tetsuo Okamoto from 
Brazil (bronze). 


Between the 1952 and 1956 Summer 
Olympics, Ford Konno won two gold medals & 
two silver medals. 


Ford Konno's message to Wasabi readers: 
Aloha & best wishes. 
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Reeling In 
the History 
of Suisan 


By Karen Rose 


Persistence and flexibility are just two 
qualities Suisan Company has embraced to 
become not only a successful business, but 
an important asset to the Hawaii Island 
community. 

The Suisan story began in September 
of 1907, when Torazuki Hayashi and 
Hitaro Egawa formed а fish-market 
cooperative in Hilo originally named Sui 
San Kabushiki Kaisha. Kamezo Matsuno, 
great-grandfather of current president 
Stephen Ueda, was опе of the original 
cooperative members. The members of the 
cooperative worked together successfully 
to manage fishing activities and ensure 
compliance with fishing quotas, thereby 
maintaining a healthy fish population. 
However, success didn't come without 
challenges. Suisan experienced its share 
of struggles throughout the first part of 
the century. Japanese fishermen suffered а 
major setback during World War II, when 
the U.S. military confiscated the personal 
property of Japanese and banned fishing by 
Japanese fishermen. When the war ended 


and the ban was lifted, Suisan was starting 
to resume business as usual, but with a 
slightly changed name, Suisan Kabushiki 
Kaisha, Ltd. Then in 1946, a deadly 
tsunami hit Hilo, ultimately destroying 
most of the Japanese fishing fleet as well as 
the Suisan Fish Market. 

With fortitude and determination, 
Suisan began to rebuild and incorporate 
ncw, тоге efficient fishing and shipping 
technologies. Kamezo Matsuno became 
Suisan’s fifth president in 1950. Business 
was booming and Suisan Kabushiki 
Kaisha, Ltd. changed its name to Suisan 
Company, Ltd. Then in 1960, tragedy 
struck again when another giant tsunami 
devastated Hilo Bay and the surrounding 
area, again including Suisan Fish Market. 
‘The market was once again rebuilt, and 
still stands today in this same location. 

After 60 years in the business, Kamezo 
Matsuno passed the torch to his son (and 
Stephen Ueda's grandfather), Rex Yoshio 
Matsuno, who took over as Suisan’s sixth 
president in 1967. In the 1970s, Suisan 
eventually expanded into the Kona 
District, where another storage facility 
was opened, allowing the company to 
expand into new markets. Today Suisan 
has two main divisions. Most well known 
is their fish market. Renowned for its 
wide selection of fresh poke, the market 
has become a favorite spot for tourists 
and locals alike. The other side of Suisan’s 
business is their food distribution division. 
This arm of Suisan distributes seafood, 
frozen food, and non-food items such as 
paper plates and cleaning supplies. Today 
Suisan is the largest food distributor on the 
island of Hawaii. 

Suisan celebrated its 100th anniversary 
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in 2007. The company has continued to 
faced numerous unigue challenges while 
providing service on Hawaii Island; it has 
persisted and thrived through adversities 
in more recent years including a 2014 fire, 
which destroyed Suisan's corporate office 
and part of their warehouse, as well as 
devastating hurricanes and the 2018 lava 
flow. 

Suisan's president and CEO, Stephen 
Ueda, has been in his current position 
with Suisan since 2017 and is proud to 
bea part of a company with a history of 


being invested in the local community. 


(Top to bottom) 


Suisan fishermen assessing an impressive 
marlin they caught, ca. late 19505 


The exterior of Suisan Fish Market, ca. late 
1950s 


Stephen Ueda, president and CEO of Suisan 


“Suisan got started when а group of 
Japanese immigrants came together to 
form a marketplace for fish,” said Ueda. 
“A lot of the Japanese immigrants came 
to Hilo from Yamaguchiken [Yamaguchi 
Prefecture}, which has a large fishing 
industry. Once many of the immigrants 
completed their contracts with the sugar- 
cane growers, they returned to what they 
did in Japan, which was either fishing or 
selling fish on the street. This marketplace 
they created became Suisan. Suisan is a 
Japanese word that actually means aquatic 
products or fisheries.” 

А hundred years ago, the fishing 
industry in Hawaii was significantly 
different from what itis today. The big 
catch back then was aku, a popular tuna 
for canning. Today, the primary species 
of tuna is ahi (either yellowfin or bigeye 
tuna)—the type commonly used for 
sashimi or poke. The seafood canning 
industry moved away from Hawaii то 
different countries in the Pacific, leading 
Hawaii fishermen to focus on fresh fish 
suitable for sashimi and poke instead. 

“We also sell fish steaks, which is a big 
change for us,” said Ueda. “Mahi-mahi 
and ono are very popular. One thing that 
makes Suisan unique, compared to the 
Honolulu market, is the majority of our 
fish comes from local fishermen. They 
practice a style of fishing called ika shibi аз 
opposed to long-fight fleet fishing. Our 
local fisherman are often solo and stay 
relatively close to shore. They typically go 
out overnight, catch their fish, and drop it 
off in the morning, so it’s very fresh and of 
very high quality when we receive it.” 

‘The number of fish being caught is on 


the decline, and Ueda gives several reasons 


for this trend. “One reason we are seeing 
fewer fish is there are fewer fishermen,” he 
said. "It's a tough lifestyle, and requires 
alot of money upfront to purchase fuel 
and ice. Then it’s a gamble whether you 
will return with any fish. There are many 
risks fishermen face, both financially and 
safety-wise. The peril of being out at sea 
is risky. As a result, we don’t see as many 
young fishermen coming into the market 
to make that career. Some may do it for 
fan, but not as many people are making it 
their primary livelihood.” 

While Suisan does have some 
competition from distributors from 
Honolulu and a handful of other 
wholesalers on Hawaii Island, there is 
also competition with other fishermen 
not associated with any distributor. 

Some fishermen choose to sell through 
wholesalers like Suisan, and others prefer 
to sell directly to restaurants. However, 
Ueda feels that his company’s commitment 
to the community makes them unique 
among their competitors. “Because we are 
owned and operated on the Big Island, this 
is where our focus is,” he explained. “We 
are in tune with the pulse of the island. 

We suffer when the island suffers, and 
celebrate when the island celebrates. We 
understand what our customers are dealing 
with, because we struggle with the same 
things. For example, the recent Kilauea 
eruption really had a huge impact on local 
businesses. Pretty much overnight, 10-20 
percent of business was gone for everyone. 
We all had to adjust to this at the same 
time. Compared to another distributor 
that might have their corporate offices 
remotely, they're driven more by policy 
and are less flexible. Ifa customer is having 
a problem, we can talk directly to them and 
make decisions here on-island.” 

Another benefit Suisan gives to 
the community is having all their 
inventory on-island as opposed to on 
Oahu or elsewhere. This means they 
can accommodate last-minute requests 
in emergency situations. “When we 
experience hurricanes and port shutdowns, 
we have about a week's worth of supply on 
hand at all times,” said Ueda. “This means 
we can still service our customers and the 
community from the inventory we have 
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stored here on island.” 


Suisan is also a first provider of ice 
when a crisis occurs. Fisherman need large 
quantities of ice, and especially with new 
food safety regulations, they must keep 
а close watch on the temperatures of the 
fish. If not handled properly, fish can cause 
food-borne illness. “In times of need, like 
during a hurricane, the power supply is 
unreliable,” said Ueda. “In remote areas 
like Ka'u or Puna, they often struggle with 
power. Suisan serves as the first provider 
of ice to these communities, in these kinds 
of situations. When a hurricane is coming, 
Suisan stockpiles ice just in case the power 
goes out. We have a supply ready to go and 
we work with civil defense to coordinate 
the distribution of the ice. These are just a 
couple of the small ways Suisan helps and 
supports the Big Island community.” 

“As president of Suisan, I’m proud 
that our company’s known as being 
generous and customer service-oriented,” 
he continued. "There's something about 
our employees and the people on Hawaii 
Island, in that we really care about one 
another, and I’m very grateful for this. I do 
my best to support our employees so they 
can do what is needed to support not only 
our customers, but our community as a 
whole.” 


The Suisan Fish Market can be found in 
Hilo at 93 Libiwai Street. 


(Left to right) 
Unloading freshly caught aku onto the Suisan 
auction floor, ca. late 1950s 


Suisan is famous for offering a wide variety 
о! delicious poke. This image shows a poke 
"cake" made with spicy ahi poke 

over sesame ahi poke. 


Karen Rose is а writer and anthropologist living on the Big Island. Her writing 
focuses on culture, food, wine, travel, arts, & entertainment. 
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Unbreakable 
Bonds 


A story of brothers 
caught on opposing 
Sides of World War II 


By Daniel Legare 


When the United States entered 
World War II, many families of Japanese 
descent with ties to Japan were split in 
two. Family members suddenly found 
themselves on opposite sides of one of the 
most devastating conflicts in history. All 
these individuals could do was struggle to 
survive and hope that when all was said 
and done, they would be able to reconnect 
with their loved ones. This is the story of 
one such family. 


Divided by War 
Josho Yempuku, a Buddhist priest. 
from the tiny island of Atatashima in 
Hiroshima Prefecture, came to Hawaii 
with his wife Gofuyo in the early 1900s. In 
Hawaii, Josho earned his living as a priest 
and helped establish numerous Buddhist 
temples. Gofuyo, on the other hand, 
worked as a Japanese-language teacher. As 
the years passed, the Yempukus would raise 
five sons: Ralph, Donald, Toru, Goro, and 
the youngest, Paul, who was born in 1927. 
‘After spending time on the Big 
Island, the family eventually settled in the 
plantation town of Kahuku on Oahu. 
However, in 1933, Josho, who had suffered 
a stroke and felt that he could no longer 
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properly perform his duties as a priest, 
decided to return to Japan with his family. 
Only Ralph remained, as he was studying 
at the University of Hawaii at the timc and 
wished to complete his education. 

In 1941, after years of escalating 
tensions, Japan executed the surprise 
attack on Pearl Harbor, thrusting the 
United States into World War II. As they 
were now residing in Japan, four of the 
Yempuku brothers were all obligated to 
support Japan in the war effort: Donald, 
Toru, and Goro became soldiers, and Paul, 
who was still a teenager at the time, worked 
in the shipyards of Kure City, assisting in 
the fabrication of submarine parts. As for 
Ralph, the family lost аЙ contact with him 
once the war began. 

Having been raised in Japan for 
the majority of his life, Paul, in a 2014 
interview with Wasabi’s sister publication, 
the Nikkan San (Japanese Daily Sun), 
described his feelings towards the enemy as 
fueled with hatred due to his unbending 
sense of nationalism: “At that time, I 
despised the enemy. It was the same for 
everyone: The English and Americans 
were all demons. I honestly believed Japan 
wouldn't lose.” However, as the war raged 
on and the tide began to turn against 
Japan, Paul recalls the moment when seeds 
of doubt began to sprout in his mind, and 
he realized that things were much more 
dire than he had been led to believe: “The 
government, military, tell us that Japan 
is winning the war... but we were forced 
to make air shelters.... Then I felt that 
“Hey, this is something fishy. They're not 
telling us the truth. Maybe we're losing 
the war.’ And then I saw the American 
planes hit the Kure city, then we used to go 
out and see the air battle. And I felt, yeah, 
something is wrong.” 
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Ralph’s Story 

In Hawaii, meanwhile, Ralph was a 
member of the Hawaii Territorial Guard, 
which was mobilized to help guard public 
facilities from another possible attack. 
However, it was not long before Ralph and 
other members of Japanese ancestry were 
dismissed based on their ethnicity: “Well, 
we look like them [the enemy], see... They 
had a big, big problem; they had to get rid 
of us. So what they did was demobilize the 
‘Territorial Guard one day, and the same 
afternoon...they mobilized it again. And 
when they mobilized it, they got rid of 
us.” 

Ralph had found himself in a difficult 
situation: As a Nisei Japanese he was not 
a subject of Japan, but being of Japanese 
ancestry made the American authorities 
wary of him. In order to combat this 
negative view of Nisei Japanese in Hawaii, 
а special civilian labor battalion of Japanese 
Americans was formed called the Varsity 
Victory Volunteers, which Ralph joined. 
Thanks to their hard work and dedication, 
eventually the U.S. government recognized 
that these men would be loyal to the Allied 
cause, and this led to the creation the 
famous 442nd Regimental Combat Team, 
composed almost entirely of Nisei, in 
January of 1943. 

Rather than serving in the 442%, 
Ralph ended up, due to his Japanese 
language skills, volunteering to serve in 
the Office of Strategic Services (OSS), 
the wartime intelligence agency that was 
the predecessor of the CIA. However, in 
fighting for the Allies, Ralph struggled 
with the thought of who he was up 
against: “My World War II service 
happened to be so much more difficult. 
to me than to others, because my whole 
family had returned to Japan before 
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the War and I faced the possibility of 
confronting my three brothers in the 
Japanese armed forces.” 

‘After months of training in radio 
communications and combat training, 
Ralph was sent to Burma, behind enemy 
lines, where he commanded local guerrillas 
against Japanese forces. Utilizing hit-and- 
run tactics, Ralph’s unit ambushed and 
harassed the Japanese, disrupting their 
operations, Before long the Japanese came 
to be aware of Ralph, and even placed a 
bounty on his life: “By then the Japanese 
knew of our operations, and I learned 
they had placed a price on my head, 
about $20,000!” Finally, after Ralph’s 
unit had been for months in the jungle, 
Japan officially surrendered, and the Allies 
were victorious. Before being shipped 
back home, however, Ralph was sent to 
Hong Kong to participate as an observer 
ata ceremony to release Allied prisoners 
of war. Little did he know at the time 
that one of his brothers was also present, 
representing Japan. 


So Close, Yet So Far 

Once the POW release ceremony 
was complete, Ralph headed back to 
the Allied military command center in 
Kunming, China, thinking nothing of 
it. Then his friend, a fellow Nisei soldier 
named Uchara, came to his tent, with the 
strangest story to tell: “He says he was in 
Hong Kong, interrogating the Japanese 
prisoners of war. He says he sees a guy 
exactly like me, you know?" Uchara had 
been so confused that he called to the 
man he thought was Ralph and asked him 
if he had a brother. The man’s answer 
caught both Uchara and Ralph completely 
by surprise: “Yeah [1 do], I saw him the 
other дау." It just so happened that the 
interpreter for the Japanese military during 
the ceremony Ralph was observing was 
Donald, his own younger brother. But 
while Donald had recognized his brother 
during the ceremony, Ralph had not, and 
since the war had ended just a few weeks 
prior, Donald was in no position to greet 
him. Nevertheless, as Paul recalled in his 
2014 interview with the Nikkan San, the 
sight of Ralph alive and well filled Donald 
with joy. “Donald told our parents, ‘I saw 
Big Brother! He looked good!’ And that’s 
how we knew Ralph was still alive.” 


Coming Home 
In July 1945 Paul had traveled to 
‘Tokyo to study at a university. Soon after 


that America dropped the atomic bombs 
on Hiroshima and Nagasaki, culminating 
in Japan's surrender on August 15th. It 
was then that Paul decided to return to 
his home on the island of Atatashima in 
Hiroshima Prefecture—but in a country 
heavily affected by war, going home was 
not so simple. "I went to Tokyo Station 
but I couldn't buy the ticket. I stayed at 
the station for two days, I think, to get the 
ticket.” 

Paul arrived in Hiroshima on August 
18th, only twelve days after the bomb had 
been dropped. Unable to go any further 
on the passenger train from there, due to 
damage from the esplosion, Paul had to 
bea little creative in order to reach home: 


‘Courtesy of Nikon San 


“There were no passenger trains... When 
[the cargo] trains came around at the 
station, they slowed down. When they 
slowed down, I jumped on.” 

While Paul faced some challenges in 
coming home, his brother Ralph faced an 
even more daunting obstacle in getting to 
his family there, after he decided to go to 
visit them. Having grown up in Hawaii his 
whole life, Ralph had no idea where the 
small island of Atatashima was, only that it 
was in Hiroshima Prefecture. According to 
Paul, “He went to Hiroshima city and he 
asked the people, "Take me to Atatashima,’ 
but those people didn’t know where 
Atatashima was. So he had a hard time.” 

Even after arriving at his family’s 
home, Ralph was heavily scrutinized by 
the locals due to his American military 
uniform—the uniform of the enemy. 
However, the people were quickly 
disarmed by his kind demeanor and 
generosity, seeing him often handing out 
treats to local children. Ralph also gifted 
Paul with an American Army shirt. Paul 
recalls that later, “I used to wear that shirt; 
I was very proud of wearing that shire.” 

In no time at all the fact that Ralph 
had been a member of the enemy that Paul 
once so loathed had become nothing more 
than an afterthought. During Ralph’s 

25 


visit, the two brothers developed а special 
relationship, one which would eventually 
lead Paul to making a life for himself in 
Hawaii: “We were real close. Ralph paid for 
me to come back to Hawaii from Japan... 
He paid for everything for me. Back then, 
that was like a dream for young people to 


come here." 


Hawaii: A Place to Call Home 

At Ralph's invitation, Paul Yempuku 
eventually moved to Hawaii permanently. 
Tt was here that Paul started his career at 
the Hawaii Hochi newspaper, at which 
he eventually became the president and 
publisher, and also started a family of 
his own. In 1986, 41 years after the end 
of the war, the five Yempuku brothers 
were reunited once again, at Paul's son's 
wedding. 

War is a great divider. Civilizations 
split, bullet wounds tear and rip, and 
bombs destroy everything caught in their 
wake. Nevertheless, stories like that of the 
Yempukus illuminate a fundamental truth: 
the bonds of family can be strong enough 
to survive even the devastation of war. 2 


Paul Yempuku passed away at the age of 92 
on May 20, 2019. Much of the information 
in this article came from an interview Paul 
did with our sister publication, the Japanese- 
language newspaper Nikkan San (Japanese 
Daily Sun). Our deepest condolences go out 
to all of Paul's surviving family. 


(Opposite page top to bottom) 


A photo of the Yompuku family taken while 
they were living in Kahuku during the 19208, 
From left to right Toru, Goro, Donald, Paul, 
Ralph, Gofuyo, and Josho Yempuku. 


A photo of the Yempuku brothers taken when 
they reunited in Hawaii in 1986. Clockwise 
from top left: Paul, Toru, Goro, Donald, & Ralph. 


(Center) 


Paul Yempuku during 2014 interview 
with Nikkan San 


5245 Quotes are from a 1985 interview with the National 
Park Service. 


3 Quote is from text written by Ralph Yempuku that 
originally appeared in the 1993 book Secret Valor, by 
the Military Intelligence Service Vetetans Club of 
Hawaii. 

43: Quotes are from a 2014 Nikkan San interview. 
74 Quotes are from a 2009 Densho interview. 
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A Harmony 
of Petals and 
Sniffles 


By Saori Morita 


For residents of Japan who equate 
spring with a pesky bout of hay fever, 
Рапаті, or cherry-blossom viewing, 
does not automatically translate to an 
idea of a good time. This is certainly the. 
case for me and many of my friends and 
family. In fact, one of my most prominent 
memories of this annual festivity is seeing 
my father—who was badly suffering from 
the onslaught of springtime pollen at 
the time—with his face fully covered in a 
large surgical mask and sunglasses during 
a family picnic, more preoccupied with 
keeping the environment away rather 
than reveling in its beauty. He looked like 
a burglar who had somehow managed to 
tiptoe onto my family’s picnic blanket, 
lauding the success of his latest plunder by 
devouring mom’s homemade delicacies 
out of Hello Kitty bento boxes. 

Asa fellow sufferer of hay fever, I 
couldn’t help but sympathize with my 
suspicious-looking masked father. I knew 
all too well the dilemma brought forth by 
the sakura season to the thousands plagued 
by springtime allergies: would we venture 
out and enjoy hanami in all its glory, ог 
remain sheltered inside a room humming 
with the reassuring sounds of an айг 
purifier? 

Perhaps itis the sight of myriad pink 
petals enveloping the world in a delicate 
blizzard—the magical ingredient of this 
time of year—but sakura season never fails 
to pluck the strings of my little Japanese 
heart. That is why I, along with others in 
the same predicament, go ahead and gear 


myself up for a day of sneezing and eye- 


rubbing, all to partake in this traditional 
jubilation in celebration of flowers, 
delicious food, and good company. 
However, not even the most 
magnificent cherry blossom tree can 
cure my allergies. So while the masses 
head out to the famous Ueno Park or the 
Nakameguro Cherry Blossom Festival, 
IT look for local areas that аге not only as 
picturesque, but also tranquil and less 
densely populated. If you similarly happen 
to be in search of locally beloved hanami 
spots in the Kanto region (Tokyo and the 
surrounding area), you might consider 
starting with one of these five locations: 


Negishi Forest Park (Yokohama, Kanagawa) 
ЖЕМ 
Negishi Shinrin Koen 

Situated in a quiet residential area, 
Yokohama Negishi Forest Park was 
formerly a horse-racing facility that first 
began operation in 1866. Now, over 150 
years later, it is a place where locals go to 
Stretch their legs out for an afternoon 
picnic. Some even pitch small tents on 
the grassy hills to set themselves up for a 
day in the sun. It’s a lovely place to visit 
year-round, but the vast park is especially 
beautiful when splashed with color during 
the cherry blossom season. Anyone who 
walks the 15-minute, mostly uphill way 
to the park from Negishi Station will no 
doubt be primed for a hanami feast with 
friends and family. If you're lucky, you'll 
even have time to meet some horses at the 
Pony Center or learn something new at the 
Equine Museum of Japan, both of which 
can be found on the park premises. 
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National Diet Library (Chiyoda, Tokyo) 
[me d 
Kokuritsu Kokkai Toshokan 

Cooping yourself up inside a library 
is probably the last thing you'd imagine 
doing during the hanami season, but the 
National Diet Library is a fitting spot 
for those who prefer quietude to the 
exuberant atmosphere of the parks. IF 
you're the indoorsy type looking to enjoy 
the best of both worlds, the National 
Diet Library could well be your ideal 
destination. To enjoy this hanami course, 
all you need to do is walk in the direction 
of the library after getting off the metro 
at Nagatacho Station. Rows of blooming 
sakura trees will greet you as you approach 
one of the biggest libraries in the world. 
Having a lavish picnic won't be an option 
here, but you can grab a bite to eat at the 
cafeteria on the building’s 6th floor (I hear 
their curry is quite popular). Plus, with 
over 40 million items to browse from the 
library’s massive collection, your trip back 
home might be accompanied by a generous 
stack of books to read over the remainder 


of spring. 


Koganei Park (Koganci, Tokyo) 
IEH 
Koganei Кбеп 

With entrances located in four 
different cities, Koganei Park is a massive 
park that stretches out over an area of 
almost 200 acres. It's rather surprising it 
doesn’t receive as much attention as Ueno 


(Above) 
koganer-park 


Park, despite it being 1.5 times the size and 
home to 1,700 sakura trees. Within the 
park are various facilities that can be used 
to add further excitement to a traditional 
hanami picnic, including a barbecue area, 
dog run, a cycling course, and even a steam. 
locomotive to take pictures with. If you 
visit from late March to early April, you'll 
be in time for the annual Koganei Cherry 
Blossom Festival, where you can join the 
crowds to enjoy live performances, food, 
and nighttime illuminations. It's а great 
spot for those wanting to savor every drop 
of the cherry blossom festivities without 
having to hop from park to park. 


Sarue Onshi Park (Koto, Tokyo) 


Sarue Onshi Koen 

То many locals, Sarue Onshi Park is 
a much-appreciated oasis in the heart of 
the metropolis. Though humbler in size 
than some of the well-known major parks, 
visitors can still indulge in a spectacle 
of around 200 cherry blossom trees, a 
charming clock tower, and a splendid 
view of the iconic Tokyo Skytree. It's a 
comfortable distance from all the hustle 
and bustle, but close enough to easily go 


== 


back out and roam the city. The 15-minute 
walk from Kinshicho Station will take you 
through one of the city’s shitamachi areas, 
which once flourished as downtown Old 
Edo. The retro vibes of the neighborhood 
are sure to be a refreshing change from the 
sleckness of Tokyo’s ultra-modern areas. 


Oba Joshi Park (Fujisawa, Kanagawa) 
KERALA 
Oba-jéshi Koen. 

This list would not be complete 
without mentioning the very park in 
which my father munched on onigiri (rice 
balls) under the cover of his oversized 
mask. A well-known hanami spot for 
locals in Kanagawa’s Shonan area, Oba 
Joshi Park has a history going back as far 
as the Heian Period. Children now frolic 
on playgrounds where Oba Castle once 
stood in all its ancient grandeur. With a 
little bit of imagination, you can slip back 
in time to the era of samurai and feudal 


About the Author 


lords. Fujisawa is considered a far distance 
for Tokyoites, but with the Shonan area 
being one of Japan's most famous seaside 
rcgions, it is certainly worth a day trip. Ап 
extra excursion to Enoshima or Kamakura 
will transport you from the lush greenery 
of the park to the sandy, sun-kissed beaches 
along the coast. 

Tes ironic that such a beautiful time 
of year coincides with the dreaded hay 
fever season. Nonetheless, I can guarantee 
you won't regret heading out to the 
many hanami spots throughout Japan 
to appreciate all that springtime has to 
offer, regardless of whatever seasonal 
struggles you may have. So whether you 
decide to rejoice among tipsy salarymen or 
picnicking families, or whether you simply 
choose to take a stroll around the park, 
don't hesitate to share in the celebration. 
The sakura season’s joyous atmosphere 
is bound to stir the hearts of all, yours 
included. 


Saori Morita is a writer and translator from Japan. Having lived in the US, 
$ Japan, and Italy, she loves learning about cultures from around the world. 
She dreams of the day she can take her next trip to the Hawaiian Islands. 
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We woke up оп a sleepy Saturday 
morning unsure of what to do. My 
husband, six-year-old son, and Тай wanted 
to go on a nature hike, but we didn't want 
to settle for just that. Having moved to 
Japan from Hawaii just a few months 
earlier, we wanted to go somewhere that 
wasn’t just nice to look at but also had a 
cultural component. It turns out Mount 
Nokogiti in Chiba Prefecture was exactly 
what we were looking for. 
We promptly began our journey by 
driving to the ferry port in Kurihama in 
Kanagawa Prefecture, south of Tokyo. 
While sailing across the Tokyo Bay 
waterway, we noticed the recognizable 
outline of Mount Fuji on the horizon. 
From the ferry landing in Chiba, it 
was an easy four-minute drive to the 
Nokogiriyama Ropeway. Nokogiriyama, 
in Japanese, means “Saw Mountain.” 
Quarrying in the late Edo Period left the 
mountainside with the distinct look of 
jagged saws stretching vertically toward 
the sky. The ropeway offers astonishing yet 
dizzying views as you glide over the cliffs. 
Once at the top, we were welcomed 
by a kindle of stray kittens. We eventually 
managed to tear ourselves away from their 
“kawati-ness” (cuteness) and entered 
the hiking area, a maze of trails and stairs 
leading down the far side of the mountain. 
Our first stop on the trail was a scenic 
lookout area where the guardrails hug the 
edge of the precipice. Directly beneath 
this spot is the impressive Hyaku-Shaku 


Kannon, a nearly one-hundred-foot-tall 
goddess carved right out of the stone on 
the side of the rock fac 

As we followed the trail down, we 
traversed over tree roots, rocks, compacted 
mud, and copious numbers of stairs. Every 
so often we would come across a lone 
shrine or temple. At times, the side of the 
mountain would open up like a cavern. 
Inside these crevices, which were scattered 
throughout the trail, were hundreds of 
Buddhist statues of enlightened beings 
known as arhats (Sanskrit term; павал 
in Japanese), each with a unique facial 
expression. 

When we reached the furthest point 
on the trail, we came across the Nihon- 
ji Daibutsu, one of the largest stone 
Buddhas in Japan. We decided to sit back 
fora while and contemplate the majesty 
of our surroundings. There were picnic 
tables nearby, conveniently shaded by 
trees, where we broke out our well-earned 


nomadic lifestyle whisks her away on her next adventure. То see more, 
follow her on Instagram @cait_meier 
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Caitlyn Meier lives in Kanagawa Prefecture, Japan. She's a travel writer and 
amateur photographer who has three years to explore Japan before her 


packed lunch. The giant figure, striking 
against the cliffs, holds a bowl in his hand. 
Iris said that he who bathes in the bowl 
shall be healed—tempting, after our 
rigorous trek. 

One aspect most people love 
about Japan is the unique and historic 
architecture, with the curved, tiled roof 
tops and intricate use of woodwork. These 
buildings command attention, drawing 
in devotees. On Mt. Nokogiri, each 
architectural site appears suddenly out 
of the greenery of the surrounding trees, 
like a curtain drawing back on а stage, 
allowing it to make its grand appearance. 
In these surroundings, we were actually 
within close proximity to Tokyo and all of 
its modern influences—but this was just 
about the furthest thing from our minds as 
we immersed ourselves in the peacefulness 
and wonder of Nokogiriyama. 


(Clockwise trom top left) 


Ninon- ji Daibutsu rests peacefully at the end of a 
trail on Nokogiriyama. 


One of the many alcoves along the hike that 
contain numerous Buddhist statues 


The view of Tokyo Bay while aboard a 
Nokogiriyama Ropeway car 
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Ware Tada Taru o Shiru 


"Lonly know sufficiency”; 
“All you need is what you have” 


E3 
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First, a true story: A conscientious 
student ata very good school—let's call 
her "Izumi" —was maintaining a good 
academic track record when she fell ill 
during her junior year. Asa result, her 
schoolwork suffered and fell below the 
standards that she had becn trying so hard 
to meet—standards that promised entrance 
into a good college, a high-paying career, 
anda happy life of status and possessions. 
Instead of despairing over her falling grades 


and the dimming prospects of material 
success, she made up her mind to just enjoy 
her classes. With this change in focus from 
getting good grades to enjoying her classes, 
she became happy with her work and she 
brightened the classroom atmosphere with 
her positive attitude and her encouragement 
of others. In the end, she received an A-in 
her semester exam and went on to receive 

a ¥1,000,000 scholarship (then about 
$10,000) from Akio Morita, one of the 
co-founders of Sony Corporation. This 
scholarship took her to Nanzan University 
in Japan for a year, and she eventually 

went on to study further at Georgetown 
University in Washington, D.C. 

The happy ending of this story 
highlights an important shift in thinking 
that can be encapsulated by the phrase 
Ware tada taru о shiru. This phrase can 
be found as an inscription on a stone wash 
basin located in а Zen temple in Kyoto 
called Rydan-ji. Known as а tsukwbai, this 
basin is used by guests to purify themselves 


by washing their hands in the entry garden 
prior to entering the tea ceremony hut. 

The location of the inscription tells us 
much about its meaning. Both Zen practice 
and the tea ceremony require practitioners 
to let go of their ego. When there is по 
self to judge and compare, nowhere does 
one find any lack. Not only that, but the 
unfiltered experience brims with vivacity 
and clarity, hallmarks of both traditions. 
The entrance to the tea ceremony hut is 
so small that one must leave outside all 
possessions that show personal status, such 
as swords and headgear. One must enter the 
tea ceremony with humility. Zen practice 
similarly starts when ego-thinking falls 
away. Meditation can then engage “what is" 
in the present moment rather than “what 
was” or “what could be.” 

By reminding us that we know no lack, 
Ware tada гаги о shiru teaches us about 
joy. Joy is to be in the present moment. 

Joy is what issucd from Izumi's ego-less 
unconditional immersion into learning. 


Hiromi Peterson taught Japanese at Maryknoll 
апа Punahou Schools for 34 yoars. She currently 
teaches calligraphy at the Japanese Cultural 
Center of Hawaii. 


Robin Fujikawa was born and raised in Hawaii, whore 
ho worked for thirty years аз a professor of philosophy. 
His training included four years of practice in a Zen 
monastery & graduate school in Kyoto. 
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TALES FROM JAPAN 


The Universal Horrors of 


School Lunch 


By Dansina Field 


“So—what was the weirdest thing you 
ever had for lunch in Japanese school?” 

My middle-school cousin recently 
came to Hawaii to visit me from Missouri 
and had no idea what she was getting 
herself into by asking this question. I was 
silent at first because I didn't even know 
where to begin—there were so many foods 
that I now consider to be normal but that 
may be strange or different to my mainland 
cousin, 

Should I tell her about the 
unspeakable dangers of mochi (“This 
year alone, hundreds of people choked 
on it!”—my concerned mom) that my 
classmates and I pounded each year for 
New Year's soup? Or how about the 
mysterious rubbery trapezoid-shaped 
konjac that I timidly poked at with my 
green chopsticks? I could even mention 
the indescribable horrors of natto—that 
stringy, gooey delicacy that the boys would 
always somehow get in their hair and strew 
about the classroom like pungent cobwebs. 

Just how close to that fine line 
between fact and horror did I want to 
dance, with my sweet Midwestern cousin? 

Before we delve into the actual details 
of food (and let's be honest—I know 
you're all really here to find out what 
horrified me the most—and the answer 
is no, it wasn’t natto, so bear with me...), 
let's start with the basics: in the Japanese 
elementary school I attended, lunches 
always consisted of soup, a protein, a carb 
and a dessert (usually fruit or a yogurt 
drink). 

The practice of kyiishoku toban 
(school lunch duty), which is the norm 
in Japanese elementary schools, involved 
at least 12 students a week dressing in 
their kitchen outfits and going to pick 
up food from the school’s kitchen. As 
the students put on their white smocks, 


hats, and masks in the hallways, the 
other students would arrange all of 

the desks in the classroom to form 

five or six larger “dining tables.” Every 
week, our homeroom teacher sat and 
ate with one of these groups, and her 
place setting was always specially laid 
out by a student. During lunch, our 
teacher became less of a separated, 
authoritarian entity. We talked to our 
sensei directly—eating, discussing, and 
simulating a family dinner at home. 

It humanized our teacher and gave us an 
opportunity to bond as a class. 

“But what about the food?” my cousin 
interrupted me as I was explaining all this 
to her. 

Ah—the food. 

Probably the most recognizable type of 
Japanese ingredient is konbu—salted dried 
kelp used to make miso soup broths and 
fillings for onigiri (rice balls). Essentially, 
konbu is a seaweed that turns up in many, 
many Japanese dishes in one form ot 
another. It’s credited with providing that 
magical umami flavor that instantly sends 
so many food critics into enraptured spirals 
of delight. At my elementary school, the 
konbu was served lovingly enveloped in 
what can only be described as a decorative 
bonbon wrapper, to the point that I 
actually thought it was candy when I first 
encountered it. 

Candy it was not, though, and 
delight was not my initial reaction to it 
when I tasted it. The first enthusiastic 
chew had me gagging and running to the 
bathroom to rinse my mouth. The white 
coating was not sugar, but powdered 
salt, and to add even more to my initial 
revulsion, the alkaline seaweed had been 
soaked in vinegar. As I stood in front of 
the sinks, washing my hands, I heard my 
name whispered down the hall. When 1 
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turned, I saw only a flurry as my classmate 
sprinted past, four of the konbu sticks 
hidden within his mouth, gleefully ready 
to flush them down the toilet. From 

this experience, I learned to always take 
just a small bite of unknown foods, and 
to remain cautious and suspicious of 
anything wrapped like candy! Whether it 
was an unfulfilled expectation of dessert, 
or the dry heaving that caused my eyes to 
water and stomach to tumble in knots, the 
konbu vinegar snack was the worst thing I 
had ever tasted in school. 

“That's not as bad as the fish sticks my 
school serves on Fridays.” 

Oh? Then it’s perhaps time to talk 
about squid. 

There was only one time when my 
classmates and I were served grilled squid. 
The sad, brown, tentacled body lay on the 
plate, fully intact. I ingested a bite of its 
limp appendage, but politely left the rest 
on my plate. There were so many leftover 
bodies of squid returned to the kitchens, 

I think the cooking ladies heard our silent 


(Above) 


Dansina Field as a child dressed in the 
standard outfit worn by students in Japan 
who are tasked with helping with school 
lunch duties 


revolt loud and clear, as they never served 
itagain. 

"That's gross." 

Lknow, and it was to a classroom 
of Japanese second graders, too! But 
let’s face it—school lunch is frequently 
weird, surprising, and unexpected no 
matter where you go to school. Children 
everywhere have to somehow figure out 
a way to avoid eating the questionable 
concoctions that their schools somchow 
think might seem appetizing to an eight- 


year-old—whether that food is fish tacos 
(or so my niece tells me, with equal parts 
horror and fascination) or wispy strands 
of natto blowing gently in the air. Just like 
me, my Midwestern cousin has stories of 
elementary school culinary adventures, and 
so does every other child who has thrown 
in their lot with those unpredictable 

gods of school lunches. We've all been 
there—and who doesn’t occasionally 
enjoy a round of nostalgic culinary one- 
upmanship? = 


O 


About the Author 
Dansina Field was adopted in Japan as a 
baby in the 1990s by an American family 

опа spent her early childhood in Germany, 
but her military family moved to Tokyo when 
she was eight, so she completed her middle 
апа high school years in schools in Japan. 
She moved to the US. for college, but then 
returned to live and work in Japan for a year 
before moving to Hawaii, where she currently 
lives, 


When Deer 
Attack 


By Courtney Takabayashi 


‘Anyone who has a dream of feeding 
deer in the forest, like а real-life Snow 
White, can make it come true in Nara, 
Japan. Just 45 minutes away from Kyoto 
by train, Nara Park is the home to more 
than 1,000 free-roaming deer, or shika 
in Japanese. These deer are considered 
national natural treasures and in Shinto 
legend they were messengers of the gods. 

‘The last time my friend Heather 
and I went to Nara, however, we had an 
unusual experience with a certain deer. 
After purchasing two packs of shika senbei, 
or deer crackers, we wandered through 
Nara Park, feeding deer along the way. The 
majority of the deer were peaceful and 
respectful and а few even bowed to us. 

Then a large deer with shaved horns 
and a mangy dark-brown coat ran up to 
us. He pushed the other deer to the side, 
trying to eat our senbei. When Heather 
and I moved away, he followed us. So 
we decided to go in opposite directions 
to confuse him. He stayed focused on 
Heather and when she quickened her pace, 
the deer did the same. Suddenly he started 
head-butting her. Even though Heather 
gave the deer the rest of her senbei, he 
continued to aggressively head-butt her. 

Iwaved my senbei, trying to get 
the deer’s attention. As he charged me, 
two men in uniform ran up to the deer 
and tranquilized him. The deer let out 
a defeated yelp and collapsed. Heather 


and I stared in horror as the men put the 
moaning deer onto a mobile gurney. By 
then a crowd had formed around us. I 
asked the Japanese woman next to me 

if what had happened was normal. She 
shook her head and replied, “Mezurashii.” 
“What does that mean?” Heather asked. 

I watched as the men loaded the wailing 
but unmoving deer into a big black уап 
and translated, “She said the situation is 
unusual.” 

Even though the deer are wild, they're 
usually very friendly, especially when you 
offer them some shika senbei, which is 
available from vendors throughout the 
park. By the way, shika senbei is the only 
thing you should feed the deer. Recently 
there have been reports that some deer 


have been dying from cating plastic bags 
and snack wrappers. It seems that since 
some people feed the deer food from 
plastic bags, the deer eat the bags, thinking 
there's food in them. So it’s important for 
visitors to feed the deer only the senbei, 
which is made out of wheat flour and rice 
bran and in wrapped in environmentally 
friendly packaging. 

If you ever visit Nara, be sure to follow 
the directions on posted signs for your 
safety and to keep these sacred deer happy 


(Above) 


Courtney Takabayashi's friend Heather 
during their encounter with the deor of Мага 


About the Author 


Courtney Tokobayashi was born and raised in Hawaii and taught English in 
Japan. For more of her work, visit courtneytakabayashicom. 
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HEALTH & WELLNESS — Ç) 


Helping Breast 
Cancer Survivors 
Regain What 
"They've Lost 


By Maggie Cipriano 


According to the Agency for 
Healthcare Rescarch and Quality, 
"Women who elected to have breast 
reconstruction surgery after а mastectomy 
increased 6596 between 2009 and 2014." 
Those who undergo mastectomics lose 
more than their breasts; they can lose 
their sense of feminine identity—so 
breast reconstruction work has become an 
increasingly popular option for women 
who have had mastectomies. 

That is where Kaori Berry comes 
in. At Wahine Ink, the comfortable, 
immaculately clean office is the scene of 
many lives changed by the work of Berry. 
Working as a cosmetic tattoo artist, Berry 
is passionate about giving women back the 
gift of femininity. For some, it is the lack of 
arcolas after a mastectomy. For others, itis 
a lack of eyebrows due to cancer treatment, 
alopecia areata, or aging. For all her clients, 
Berry has the skill and technique to make 
them “shine with confidence.” 

Berry started her cosmetic tattooing 
career after 20 years working as an 
acupuncturist. She began after her mother 
in Japan was diagnosed with breast cancer 
and had a double mastectomy, leaving her 
with “nothing but skin and bone covering 
her chest.” Insurance did not cover 
reconstruction, leaving her mother feeling 
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less than feminine, Berry said. In Japan, 
there is a culture of going to hot springs 
to bathe. After Berry’s mother’s surgery, 
she “hid in corners and covered herself in 
towels.” What if Berry's mother had the 
opportunity to have reconstruction and 
regain her femininity? 

In Hawaii, cosmetic tattooing is not 
covered by insurance, so women must 
pay out of pocket for these services. Berry 
argues that the work she does should be 
included in post-surgery reconstruction 


costs, which 
are covered by 
insurance. “The 
insurance system 
is not quite right 
yet,” Berry said, “I want to change the 
system.” The process of being accepted 
by insurance companies is long and hard, 
yet she is looking for ways to become 
accredited by these companies. She argues 
that cosmetic tattooing is more than just а 
beauty statement. Cosmetic tattooing can 

“make someone feel more masculine or 
feminine,” Berry said. 

In Japan, cosmetic tattooing is legal, 
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but only doctors can perform it, which 


means Berry would not be able to work in 


Japan as she does here, though she would 


love to. In Japan, “Most of the cosmetic 
tattooing shops shut down, the websites 


are closed—so now cosmetic tattooing 


is only done under clinical [medical] 
supervision, But I want to change that.” 
The process of receiving a 


cosmetic tattoo in Hawaii starts with a 


recommendation—sometimes from local 
surgeons—and then a consultation with 
the tattoo artist. Next comes the tattooing 
itself. To achieve the ultimate result, two 
initial tattooing sessions are necessary, and 
then another session after two years. The 
follow-up sessions allow the client to make 


changes to perfect the tattoo over time. 


The three-dimensional cosmetic 
arcola tattoos that Berry creates is the 
final step in the reconstruction process 
for women who have had mastectomies. 
When women leave her office, Berry says 
that “Some women cry—they feel whole, 
complete, and more feminine.” Berry 
wants cancer survivors to know that she 
is available. “Some people do not know 
that these services exist.” Berry does much 
more for her clients than merely providing 
a cosmetic tattoo. Her work is a piece of 
art, and ultimately, it can change these 
women's lives. 


For more information on Wabine Ink, 
please visit tbe company website or call the 
phone number below. 


Wahine Ink 
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I was recently at home indulging in 
one of my guilty pleasures—that is to 
say, I was sitting in bed with a supply 
of saccharine treats, watching season 
3 of The Bachelor Japan. It was almost 
the season finale, and the bachelor was 
introducing the remaining contestants to 
his family. I watched as, during a one- 
on-one conversation between his mother 
anda woman who was the daughter of 
a grape farmer, the mother sent a tender 
gaze toward her potential daughter-in-law, 
telling her she was mottainat ($750 
ZEL) for her son. In awe of the doe-cyed 
beauty in front of her, she was expressing 
that she was “much too good” for her son, 
the bachelor—that he was “undeserving” 
of such a perfect woman. 

It was а moment that reminded of 
the versatility of the word mottainai, 
which is most often used in situations 
involving food. “The rest of the food was 
enjoyed by our staff” is a common phrase 
you hear near the end of Japanese TV 
programs that show celebrities tasting dish 
after dish at trendy restaurants—a way 
to preventa tidal wave of upset viewers 
crying Mottainai! (What a waste!) at food 


Meaning: 
What a waste!; Wasteful; 
To be undeserving of 
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left uneaten. Even YouTubers tricked into 
devouring dreadful concoctions of odd 
ingredients can be seen scarfing everything 
down, all to appease an audience that is as 
concerned about not seeing food wasted as 
they are about the result of the prank itself. 

Mottainai can carry multiple nuances, 
including anger, regret, and humility, 
depending on the context in which it 
appears. You might be on а grocery run, 
only to realize that your brand-new Louis 
Vuitton purse was mottainai (too fancy) for 
the occasion. Your boss could compliment 
you in front of your coworkers, to which you 
respond by saying his words are mottainai 
(too kind) for you. Customers ata buffet 
might politely be nudged to take only 
what they can finish, to avert a mottainai 
(wasteful) situation. 

At the core of what the Japanese proudly 
call their mottainai scisbin (HOTEL VEU 
TR), or “no-waste mentality,” mottainai 
isa word that represents well the Japanese 
distaste for wastefulness and lavishness. So 
if you ever catch yourself on the verge of 
making a mottainai decision, remember 
to err on the side of modesty, frugality, or 
humility. 
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NEWS FROM JAPAN 


SOCIETY 8. CULTURE 


Kumamon Turns 10 
Years Old in 2020 
and He's Having a 
Party in Kumamoto 
to Celebrate 


Ie’s no secret that Japan has а lot 
of mascots. Just about every town, city, 
and prefecture in Japan has spent quite 
a bit of money creating some kind of 
cute and/or attention-grabbing creature 
to promote itself. However, only a tiny 
percentage of these mascots ever reach 
anything close to the fame enjoyed by 
Kumamoto Prefecture's “bear fairy” (yes, 
technically, he’s not a bear) Kumamon. 
As one of Japan’s most recognizable and 
beloved local mascots, it’s no surprise that 
Kumamoto Prefecture is planning on 
celebrating his upcoming 10" anniversary 
this March in a significant way. 
fe ce over the 
eral days, both before and 
after Kumamon’s March 12^ “birthday.” 
It will all kick off on March 11% with a 
pre-birthday celebration at Kumamon 
Square in Kumamoto City. This is, of 
course, a logical choice, since Kumamon 


Square is where Kumamon is said to 
spend his time when he’s not traveling 


to make appearances in other parts of 
Japan and the world. The festivities at 
Kumamon Square will go on until March 
15". Although details about what exactly 
the festivities will include have not been 
released, it seems likely that the event will 
have а matsuri-like (festival) feel, with 
food, merchandise, and appearances by 
Kumamon. 

It seems like the real highlight of this 
five-day-long celebration may be what is 
being called the “Kumamon Birth Festival 
2020” (Kumamon Tanjé-sai 2020). Set to 
take place on March 14-15 at Kumamoto 
Castle Hall’s Grand Hall, this part of the 
celebration will feature three live shows: 
two 90-minute shows on Saturday and 
the 120-minute grand finale on Sunday. 


Details are still sparse for this event too, 
but the shows will no doubt be a fun 
family-friendly time featuring plenty of 
songs and energetic dancing Бу Kumamon. 
Reservations for tickets are already being 
accepted. 

Beyond Kumamon's birthday festival, 
it has also been announced that a photo- 
book-and-CD combo will be released. Set 
to go on sale on March 12", the book will 
be called Kumamon 10th Anniversary CD 
€ Photo Book ~Happy €? Surprise~ (SEE 
‘10th Anniversary CD & Photo Book~ 
JNJC—8:9 775-1 A~) and will have a 
price of X3,850 ($38.50). 

It certainly is looking like 2020 will 
bea good year for the smiling symbol of 
Kumamoto. 


Why Sapporo Will 


Host the Tokyo 2020 


Olympic Marathon 
Instead of Tokyo 


With just months until the start of the 


Tokyo 2020 Olympics, the International 
Olympic Committee (IOC) recently 
decided to move the Olympic Marathon 
events from Tokyo to Sapporo, the 
capital city of the northern prefecture of 
Hokkaido. This sudden change was met 
with mixed reactions from within the 
Japanese community and from marathon 
lovers worldwide. 

According to the IOC, the decision 


TOKYO 2020 
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to change the host city of the marathon 
came after concerns were raised about 

the sweltering summer temperatures of 
Tokyo. Temperatures in Japan's capital city 
regularly hit above 30°C (86°F) in July and 
August, with the heat often accompanied 
by high levels of humidity. The adverse 
effects of such high temperatures were 
witnessed in the World Championships 
held in 2019 in Doha (Qatar), which saw 
more than 24% of the men’s marathon 
participants failing to reach the finish line. 
The women’s event didn’t fare any better, 
with more than 40% of the participants 
failing to finish the race. The marathon 
event was scheduled at midnight to avoid 
the extreme temperatures, but that seemed 
to have had more or less no effect on the 
outcome. The city of Sapporo, which is 
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known for its world-famous ski resorts, 
hosted the Winter Olympics in 1972. 
Sapporo's weather in early August is on the 
warm side, with an average temperature of 
26°C (-79F), but this makes it at least 6°C 
cooler than Tokyo and significantly less 
humid. 

The decision to change the host city 
was met with anger and resistance by 
Tokyo’s governor, Yuriko Koike, who 
hasn't enjoyed a very cordial relationship 
with the Olympic organizers ever since 
she took office in 2016, “We consider it an 
unprecedented turn of events to make such 
an abrupt proposal with no consultation 
or discussion whatsoever with the host city 
Tokyo," said Koike, who was quite vocal in 
her criticism of the IOC. However, after 
weeks of resisting the ТОС?» decision, she 
reluctantly dropped her opposition in 
order to move on to “assure the success of 
next year’s Games.” She was quoted by the 
local media as claiming this to be a "painful 
decision, not an agreement.” 

The relocation of the event from 
Tokyo to Sapporo has also raised questions 
about who will pay for this move. 
According to sources within the Tokyo 
Metropolitan Legislature, the move is 


expected to cost a whopping ¥34 
billion ($310 million), and Tokyo’s 
local government has no plans to 
bear or share this financial burden. 
Tokyo Games organizing committee 
chief Yoshiro Mori, on the other 
hand, expects Tokyo’s financial 
support in arranging the events in 
the northern prefecture. 

The new course unveiled by 
the Tokyo 2020 organizing group 
will begin and end in the center of 
Sapporo at Odori Park and take 
runners past many of the city’s 
most famous areas and landmarks, 
including Sapporo Station, Toyohira 
River, and Hokkaido University (see 
map for full course route). 

With a number of event plans 
being changed due to the impending 
heat conditions in the hot Tokyo 
summer, the Tokyo 2020 Olympics 
are proving to be a handful for the IOC 
and the Japanese government. The 
Japanese government, which has already 
spent three times the proposed budget for 
the games, has been trying to improve the 
conditions in the marathon area for both 
runners and spectators by looking into 
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resurfacing roads with cooling material 
and making use of artificial snow and mist. 
Only time will tell whether these measures 
make any difference, but itis clear that the 
marathon participants in Sapporo won't 
be getting to make their big finish in the 
Olympic Stadium in Tokyo. 


FOOD & TRAVEL 


Who Needs Fresh 
Maguro? Two-day- 
old Tuna Has Way 
More Umami, New 
Research Says 


When it comes to sushi and sashimi, 
many say that for the best taste you 
should use the absolute freshest fish. 
However, when it comes to maguro 
(tuna), apparently, this isn’t necessarily 
the case. Recently, the popular kaiten- 
zushi (“revolving sushi”) chain Kura Sushi 
announced that new research they had 
been involved with had uncovered the 
optimal amount of time for aging maguro: 
48 hours. 

Maguro, or bluefin tuna, is one of the 
most popular types of fish used in sushi 
and sashimi. Though often served as fresh 
as possible, in recent years “aged maguro” 


has been experiencing a sharp increase 
in popularity. In a report by All-Nippon 
News Network, a representative of Kura 
Sushi explained that since changing from 
regular (fresh) maguro to maguro that has 
been aged for 36 hours, their total sales of 
maguro has increased by 50%. Today, Kura 
Sushi sells about 70 million plates of aged 
maguro sushi each year. 

The conclusion that 48 hours is the 
best amount of time for aging maguro was 
reached through a joint research project 
between Kura Sushi and the University of 
Tokyo's Graduate School. The research 
indicates that the 48-hour aging process 
increases the amount of umami present 
in the maguro by 40%. Umami is one of 
the five categories of taste and corresponds 
to the savory flavor associated with 
glutamates. More umami means a richer 
and deeper flavor. The reason for the extra 
umami is that as the fish ages, enzymes are 
released that both help break down the 


proteins in the fish and unlock a richer 
flavor profile. Though the specifics are 
different, what happens to maguro when 
it is aged is comparable to what happens 
to beef when it is aged. 

After the cuts of maguro are 
prepared, they are aged for 48 hours 
ina refrigerated space. Once properly 
aged, the fish is then frozen so it can be 
shipped. The freezing process maintains 
the maguro at the optimal level of aging, 
thus ensuring that the consumer is 
able to enjoy aged maguro at its most 
umami-rich point. All-Nippon News 
also reported that a way to mass-produce 
aged maguro has been developed. This 
is the first time such a method has ever 
been successfully developed. 

The new and improved aged 
maguro began being offered at Kura 
Sushi locations in late 2019. The price 
fora single plate of maguro will remain 
the same, at 100 yen (~$1.00 USD). 


This section is brought to you by Japankyo, your source for odd & 
JAPAN interesting news from Japan and home of the Japan Station podcast. 
For more content like this, visit www; 
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Audra & 
the Pups 


Audra Ann Furuichi 
discusses the creation of 
her popular webcomic 
Nemu*nemu and the 
challenges of being an 
independent artist and 
comic creator 


By Antonio Vega 


Today it's casier than cver to share 
your work with people all around the. 
world. Art, music, and many other 
creative endeavors can be uploaded 

to the Internet in mere moments. But. 
posting creative work online does not 
guarantee that people will notice it or that 
you'll ever be able to make a living off your 
passion. Only a relatively small number 

of people ever manage to develop a strong 
enough following that they're able to go 
beyond treating their passion as а hobby. 
Illustrator and comic creator Audra Ann 
Furuichi is one of these few individuals. 
Best known for Nemu "лети, a webcomic 
she launched with her then-boyfriend (and 
now-husband) Scott Yoshinaga in 2006, 
Furuichi has harnessed the power of the 
Internet to kick-start her career and live her 
life by doing what she loves: drawing and 
telling stories. 


A Strong Start 
Motivated in part by an interest in 


anime and manga, Furuichi began drawing 
at an early age. However, it was during 
her time as a student at the University of 
Hawai'i that she published her first comic 
strip. After reaching out to the school’s 
student newspaper—called Ka Leo—she 
was given all the specifications and got 

to work, pulling from a long list of ideas 
she had been stockpiling. She had spent 
her first year in college at Scripps College 
in Claremont, California. But having 
found it difficult to adjust to life on the 
mainland, she returned home to continue 
her studies. Her first published strip, called 
Culture Shock, was inspired by her time 

in California. “I submitted comics based 
on my culture-shock feelings of being 

a Hawaii person going to the mainland 
and having misunderstandings and the 
weird things that we do that no one else 
does there,” says Furuichi. "I had written 
notes about them for months when I was 
away, and I thought, I can turn this into a 
comic—so I did that for a couple years.” 
In 1999, Culture Shock earned Furuichi 

а Charles M. Schulz Award for college 
cartooning from the Scripps Howard 
Foundation (as one of its annual National 
Journalism Awards) and a trip to Ohio to 
attend the awards gala. 


Coming Back Home 
After finishing her degree in Asian 
studies, Furuichi spent a year teaching 
English in Japan and then spent about two 
36 
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years in California, where she 
got back into art by working 
as a colorist for companies like 
Antarctic Press and Marvel 
Comics. Though she was 
getting jobs, the stresses of 
looming student debt and an 
unstable income led her to leave 
California in 2004. “I decided 
to come back home because— 
starving artist. It's hard to make 
money. It depends on how fast 
you work. So I came back home 
and I wanted to clear off some 
of my debt, so I just worked at 
the State Legislature.” 

When not at work, Furuichi 
continued to draw and to 
4 network with other artists in 
Hawaii. Through her mother, 
Furuichi came to learn of a 
drawing group called Manga 
Bento, so she began helping 
out, sharing her knowledge 
with members. There she met 
her future husband and artistic 
collaborator Scott Yoshinaga. “Scott and I 
ended up dating and then we decided we 
want to work on something together.” 


The Pups 

It was while looking for a project on 
which to collaborate that the two found 
the perfect source of inspiration: two 
stuffed animals named Plopper and Nemu. 
Plopper was a stuffed dog that Yoshinaga 
had been keeping in his car until one day, 
while Furuichi was feeling a bit under ће 
weather, he gave Plopper to her in hopes 
that it would cheer her up. The gesture 
worked. “I would bring it with me in a tote 
bag to work, put him by the telephone, 
and itd keep me company,” Furuichi 
remembers. 

Not long after Yoshinaga’s get-well- 
soon present entered into Furuichi's life, a 
second stuffed pup made his appearance. 
"It was supposed to be a replacement in 
case something happened to Plopper,” 
admits Furuichi with a laugh. This new 
pup was given the name Nemu due to his 
sleepy-looking face (nemui means "sleepy" 
in Japanese). In the end, Nemu won them 
over, and he made the transition from 


(Top to bottom) 


The cover of the fourth compilation 
book of Nemu*nemu 


Scott Yoshinaga & Audra Ann Furuichi 


a source of spare parts to a cotton-filled 
friend. 

Furuichi and Yoshinaga named their 
webcomic Мети "пети and launched it 
in 2006. Still running to this day, the strip 
follows the adventures of two magical 
stuffed pups: Anpan and Nemu. Whereas 
Anpan, who was based on Plopper, loves 
going on adventures and eating pizza and 
drinking root beer, Nemu is a mellow 
dreamer with an affinity for peanut butter 
and grilled cheese sandwiches. Filling 
out the Мети "лети gang are Anise and 
Kana, the two girls who own Anpan and 
Nemu, respectively, as well as a long list of 
characters that include other magical toys, 
sentient kitchen appliances, and even a 
superhero named Henshin Rider who was 
inspired by the classic Japanese tokusatsu 
(live-action film or TV drama that uses 
heavy special effects) heroes like Kikaida 
and Kamen Rider, and who eventually got 
his own spin-off comic. 


Ups and Downs 
With Furuichi and Yoshinaga 
collaborating on story ideas, and Furuichi 
handling the drawing, and Yoshinaga 
helping with other details like inking, 
lettering, and the process of publishing 
the comic online, the two spent much of 
their after-work hours on Nemu "лети. 
Little by little it began to pick up steam, 
but Furuichi says it was after attending 
the local anime convention Kawaii Kon in 
2007 as an exhibitor that they really started 
to get inklings that it might be possible to 
turn Nemu*nemu into more than just a 
side project. “We thought, Oh, let's go into 
the exhibitor's hall instead of the artist's 
alley and let's try and make a real big splash 
of it—so we printed our first books, we 
printed some T-shirts and some small stuff, 
and my mom helped us actually sew the 
actual stuffed animals... and it actually 
worked out really well for us that first. 


year." 
Over the next few years the following 


of the comic continued growing. Furuichi 
even began making serious strides to 


help Nemu*nemu reach people outside 

of Hawaii. Her efforts led her to be an 
exhibitor at numerous comic book and 
anime conventions on the mainland U.S. 
and even in Canada, including major ones 
like FanimeCon in California, the Toronto 
Comic Arts Festival, and the famous San 
Diego Comic Con. 

Things were looking up for Furuichi. 
But eventually all the long hours drawing 
and traveling took а toll on Furuichi's 
body. Around a decade after launching 
Nemu‘nemu, а number of health problems 
started popping up that kept Furuichi 
from attending conventions outside of 
Hawaii and working at the same pace as 
before. Perhaps the worst of these issues 
involved a herniated disc. “I was literally 
out for a year— couldn't stand, I couldn't 
sit. Everything was painful." 


With Support from the Fans 

As difficult as it has been for Furuichi 
to deal with her health issues, she 
nevertheless has managed to bounce back 
and continue creating. Furuichi says that 
one of the key things that has allowed her 
to do this is Patreon. Founded in 2013, 
Patreon is a website that allows members 
to make monthly donations to registered 
individuals whose work they would like 
to support. When she started her Patreon 
platform, Furuichi explained to her fans 
that their pledges would make it possible 
for her not to have to devote as much of 
her time on commissions. This in turn 
would let her spend that time on her own 
projects. With the extra push of incentives 
such as personally drawn cards for those 
who pledge $25 or more a month, over the 
past five years, Furuichi has amassed several 
dozen patrons. This, she says, has helped 
offset the income she has lost from not 
being able to attend as many conventions 
as before and also helped keep her skills 
sharp, as well as allowing her to engage 
with her fans more. 

These days, Furuichi continues 
to work on М ети "лети and related 


projects. Though Yoshinaga is unable 


to help as much as he used to, due to his 
day job taking up much of his time, he 
continues to offer story ideas and helps 
out with the technical side of things, such 
as the website. Furuichi also continues to 
publish Blue Hawaii, a comic strip set in 
the Мети "пети universe that has been 
running in the Honolulu Star-Advertiser 
twice a month since 2012. 

Despite all the challenges, Furuichi is 
grateful for what she’s been able to do, and 
particularly grateful to all her fans. Their 
support has made it possible for her to 
kcep telling stories and bringing smiles to 
people’s faces, “I count my blessing every 
day that I’ve had such a great audience 
for my comics. They're the nicest people 
Гуе ever met and they're super super 
supportive, not only in the sense of being 
supportive financially through Patreon, 
but they'll come to events and they'll tell 
me how much it means to them. That, 
emotionally, is worth so much more to me. 
And the fact that I can connect with these 
people through a comic is just amazing, 
right? And that’s sort of what kept me— 
and keeps me—going, is that I know that 
there are people who are waiting for new 
stories and new art and new ideas to come 
forth, and they actually enjoy the work 
that I do.” #2 


You can find nemu*nemu at nemu-nemu. 
com. There you will also find links to a 
shop where you can purchase merchandise 
and compilation books. If you would like to 
support Furuichi on Patreon, you can finder 
her at patreon.com/audra. 


(Top to bottom) 


Audra Ann Furuichi's message to Wasabi 
readers: “Enjoy everyday!" 


A Nemu*nemu comic strip 
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Island Happenings 


Celebrating 

12 Years of the 
Ukulele Picnic in 
Hawaii 


Kazuyuki Sekiguchi of Southern All Stars 
fame discusses his love of the ukulele, 
the origins of the Ukulele Picnic in 
Hawaii, and his dream of establishing 
an ukulele museum in Hawaii 


By Antonio Vega 


Sunday, February 16" of this year will 
mark the 12^ annual Ukulele Picnic in 
Hawaii. Set to take place in Victoria Ward 
Park at Ward Village in Honolulu, this 
yearly celebration brings together some of 
the best ukulele musicians from Hawaii 
and beyond in a free celebration of peace, 
music, and Hawaii's most famous musical 
instrument. In anticipation of this year's 
installment of the Ukulele Picnic, we sat 
down for a talk with the man behind this 
yearly tradition: Kazuyuki Sekiguchi. 
Though he is best known as the bassist 
of what is easily one of Japan’s most 
iconic and popular bands, the rock group 
Southern All Stars, for the past several 
decades Sekiguchi has also acted as an 
important link between Hawaii and Japan, 
sharing his love of the ukulele with others 
and working hard to raise interest in the 
instrument. 


Sekiguchi’s Introduction to the 
Ukulele 

Today, the ukulele and many other 
things from Hawaii are not at all difficult 
to find in Japan, but Sekiguchi says that 
this definitely wasn’t the case for much of 
his life. Born in 1955 in Niigata Prefecture, 
Sckiguchi explains that he grew up during 
a time when there was а lull in Japan in the 
popularity of the ukulele and Hawaiian 
music in general. While there had been а 
spike in interest for a while in the post- 


Al quotes were translated from Japanese. 


war years, by the time he took an interest 
in music, the popularity of the ukulele 
had gone into hibernation. And yet it 

was in the early 1960s that Sekiguchi 
remembers seeing an ukulele in person 

for the first. This he says was all thanks to 
опе of his cousins. “He was two or three 
years older than me. He would play many 
instruments, like the electric guitar and 
drums... So that cousin—probably when 
I was a first or second grader in elementary 
school—won an ukulele in a contest. He 
played it for me. He played a song Бу 625 
Kayama while singing. I didn’t know 
anything about chords back then, but as 

a child I was moved by the music and by 
how you could produce such a sound from 
such a small instrument.” It would not be 
for another couple of decades, however, 
until Sekiguchi took up the instrument 
himself. 


Rediscovering the Ukulele 
By the mid-1980s Sekiguchi was well 
into his career as a member of one of 
Japan’s biggest rock bands. The Southern 
All Stars made their major debut with their 
1978 hit single “Karte ni Sindbad,” and 
the group had been busy ever since. It was 
around this time when Sekiguchi went 
to watch the 1985 Woody Allen film The 
Purple Rose of Cairo and saw a brief scene 
featuring the actress Mia Farrow playing 
an ukulele. “I don’t think that scene was 
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even 30 seconds long, but I saw that scene 
and thought, "That's a cute instrument. 
Maybe I would be able to play it.’ So on 
my way back from the movie theater, I 
went to a big musical instrument shop in 
Shibuya, thinking that I would be able to 
find one if I went to a big shop. But at that 
time ukuleles weren't popular in Japan at 
all... so even in the big instrument shop 
they only had three domestically produced 
ukulele.” That day, Sekiguchi took home 
an ukulele with a pineapple-shaped body 
and an instructional book filled with songs 
that had been popular in Japan’s post-war 
years. “There weren’t any songs I knew 

in there, but I thought, ‘Oh well,’ and 
purchased it.” 

Not long after acquiring his first 
ukulele, Sekiguchi heard that “the best 
ukulele player in the world” would be 
making an appearance on a radio program 
in Japan. On the day of the broadcast, 
Sckiguchi remembers listening intently 
as he sat on the floor in front of his stereo 
with his legs folded under him in the seiza 
style. He was blown away by what he 
heard. The guest that day turned out to 
be one of the most famous and respected 
ukulele players in the world: Herb Ohta— 
or, as he is often referred to, Ohta-san. 


"Ohta-san played two songs during that 


(Above) 


Kazuyuki Sekiguchi 


Photo by Takatoshi Teurumoru. 


program: ‘Stardust’ and Chopin's Etude. 
All he used was his ukulele, and the 
performance was so wonderful that it left 
me thinking, ‘Wow—the ukulele is such a 
deep instrument. It’s capable of so much.” 
This experience left Sekiguchi with a deep 
desire to have more people learn about the 
ukulele and how amazing ап instrament 
itis. 


The Ukulele Makes a Comeback 

In the decades following the purchase 
of his first ukulele, Sekiguchi has seen 
the instrument return to prominence in 
Japan. He says interest in the instrument 
was particularly high in the mid- to late- 
"90s but has remained fairly strong since. 
This surge in appreciation of the ukulele 
is due in no small part to Sekiguchi’s own 
tireless efforts. When not performing with 
Southern All Stars or working on a long list 
of other projects, such as hosting a radio 
show and composing the music for the 
long-running video game series Momotaro 
Dentetsu, he has been busy exposing 
people to the wonder of the ukulele. 
This has taken various forms. As a solo 
artist, Sekiguchi has released numerous 
songs and multiple albums featuring 
the ukulele. He has also produced many 
different ukulele-related events in Japan, 
including the Ukulele Picnic, which is the 
Japan-based predecessor of the Ukulele 
Picnic in Hawaii. And he has worked with 
many different musicians in order to raise 
awareness of the ukulele, including one 
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of the key figures in his life as an ukulele 
player, Herb Ohta, 


The Ukulele Picnic in Hawaii 

On February 9, 2001 a United States 
Navy submarine surfaced a few miles off 
the southern coast of Oahu. In doing so, 
the submarine inadvertently rammed into 
the Ehime Maru, a training vessel from 
Uwajime Fisheries High School in Ehime, 
Japan. In total, nine of the 35 individuals 
aboard the Ehime Maru died that day, 
including four high school students, two 
teachers, and three crewmembers. 

Around the time of the seventh 
anniversary of the tragic Ehime Maru 
incident, Sekiguchi had an idea. Motivated 
by a desire to ensure that people do not 
forget those who lost their lives that day, 
while at the same time wanting to promote 
peace and understanding between Hawaii 
and Japan, Sekiguchi decided to create an 
event. “I thought it was important to foster 
the connection between Japan and Hawaii 
for the future, and so when it came to how 
I could help, the only thing I could offer 
was music—so I thought, “We should hold 
a music event.’ Then I thought, if we held 
an event dedicated to peace by the Ehime 
Maru memorial in Kakaako, it might help 
bring peace to the souls of those who lost 
their lives and perhaps some solace to their 
loved ones.” 

Despite extensive experience 
producing similar events in Japan, 
Sckiguchi admits that putting together 
the first Ukulele Picnic in Hawaii was a 
harrowing experience. For the better part 
of a year, Sekiguchi and others, such as his 
wife Hisako—who is one of the key figures 
to this day in the planning of the event— 
had to overcome a seemingly endless 
stream of problems. “I was so worried if 
people would actually come on the day of 
the event, whether the tents would be up. 
Will we get the stage up? The entire time 
[we were preparing] I was so nervous,” 
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says Sekiguchi. Thankfully, things went 
largely as planned, and in February 2009 
the first Ukulele Picnic in Hawaii was held 
in Kakaako. 


Dreaming of an Ukulele Museum 

Aside from the Ukulele Picnic in 
Hawaii, Sekiguchi has also worked on 
numerous other ukulele-related endeavors 
in Hawaii over the course of his carcer. The 
biggest of these is, no doubt, his ongoing 
efforts to establish an ukulele museum in 
Hawaii. Having faced numerous setbacks 
over the more than ten years that he has 
been trying to establish the museum, 
Sekiguchi remains dedicated to his dream. 
“IT want it to be a place that locals will come 
visit and really appreciate as their own, so 
Tunderstand that something like this takes 
time.” 

As for what he envisions the museum 
being, he says his imagination runs 
wild when he begins to think about 
this. Although one of his motivations 
is to create a place where people can sce 
firsthand the history and evolution of the 
instrament he loves so much, he says he 
wants it to be far more than just a place for 
people to look at antique ukuleles. “I don’t 
just want it to be a place to display old 
ukuleles. I want it to be a ‘living museum." 
Td like to have some attractions and things 
for children to enjoy—a stage, even a small 
one, would be fine. I'd like the stage to 
be the kind of place that would become 
a badge of honor for those who perform 
there, and then people from all over the 


world will want to come.” 


The Ukulele Picnic in Hawaii will be 
held this year on Sunday, February 16 at 
Victoria Ward Park at Ward Village in 
Honolulu. The list of performers this year 
includes Mark Yamana, Kamakakebau 
Fernandez, Brian Tolentino, Herb Ohta 
Jr, Iron Mango, Jody Kamisato, Kawana 
Mechler, Dr. Trey, and many others. 
The event will kick off at 9а.т. and end 
at sunset. For more information visit 


ukulelepicnicinhawaii.org/en. 
(Top to bottom) 


Kozuyuki Sekiguchi with young ukulele players 
at the 2016 Ukulele Picnic in Hawaii 


A message and illusration by Kazuyuki 


Sekiguchi for Wasabi readers: 
"There are many things only ukulele can do” 
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Island Happenings 


McKinley High School's Manga 
Club Is Raising Funds for an 
Upcoming Trip to Japan 


By Jim Bea Sampaga 


The Manga Club at McKinley High 
School is currently gratefully accepting 
monetary donations to fund a trip to Japan 
that is scheduled to take place in early 
2021. “We wanted to visit our sister school 
in Kanazawa because they come to us every 
year,” said Irene Tanaka, McKinley High 
School language arts teacher and Manga 
Club adviser. She also hopes that taking 
her students to visit their sister school in 
Kanazawa will help forge bonds and “build 
that bridge between our school and theirs.” 

Aside from visiting Kanazawa Shogyo 
High School and a variety of sites related 
to anime and manga, such as museums 
and production studios, Tanaka is looking 
to add an overnight stay at Hiroshima on 
their itinerary, “to see the Peace Memorial 


Park and experience an actual inn in 
Japan.” Tanaka says the students aren’t just 
cager to sec the sites related to anime and 
manga; they're looking forward to the trip 
in general. “A lot of our students haven't 
been off-island, and they're really excited 
over the idea of actually going on this trip,” 
Tanaka shared. "They're working really 
hard. Some of them even have part-time 
jobs so they can save up.” 

Since 2019, the Manga Club has been 
busy raising funds through activities like 
selling snacks and overflow parking for 
those visiting the Blaisdell Center. “The 
past couple fundraisers, we tried to do 
overflow parking for Backstreet Boys and 
Janet Jackson, but there weren’t too many 
cars coming in for parking,” Tanaka said. 


Courtesy of ene Tanaka 


Unfortunately, with a busy rest of the 
school year ahead of them, the amount of 
time students can dedicate to fundraising 
is very limited. As such, Tanaka says that 
donations—no matter the amount—really 
goa long way. "If anyone is able to donate, 
every little bit helps." 


To those interested in donating to help fund 
the Manga Club's upcoming trip to Japan: 
Please write a check payable to McKinley 
High School Manga Club and mail it to 
McKinley High School, Attn. Irene Tanaka, 
1039. King St, Honolulu HI 96814. 
Please include a note on the memo line 
indicating that this is for the Manga Club's 
2021 trip to Japan. 
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()— Island Happenings 


Looking Back 
at Honolulu 
Marathon 
2019 


By Renelaine Pfister 


It was 4:30 a.m. on December 8, 2019, 
but there were already hordes of people 
walking on Ala Moana Boulevard. Аза 

fan of the TV show The Walking Dead, 1 
couldn't help but imagine them as a herd 
of zombies. And I was part of the herd! 

When people learned I was training 
for the Honolulu marathon, they looked 
at me in awe, and I would feel embarrassed. 
Pm not an elite athlete. I'm not a fast 
runner. I run for fitness and for fun. Living 
in Hawaii makes it easy to enjoy being 
outdoors, as we are blessed with great 
weather and gorgeous scenery. I enjoy 
training in Ko Olina, for example, which 
provides a 2.5-mile loop on fat ground, 
with ocean views, palm trees, and vibrant 
green plants cocooning the resorts in the 
area. 

Anyone can do a full marathon; one 
just needs to train. There are plenty of 
training plans available online. The idea 
is to ramp up your distance weekly. For 
example, I first ran three miles, three times 
during the work week, and a long run on 
Sundays. Every Sunday, I increased my 
miles—from 5, 6, 7, all the way up to 18. 
Actually, this year my training was short; I 
only spent two months of earnest training. 
Depending on your level of fitness, one 


should start training six months or more 
prior to the marathon. 

That being said, some people just 
dive in and do the marathon without any 
training. My boss did that this year, as did 
my husband. I didn’t want him to do it. 
He was planning to do just the 10K гип 
but then felt well enough to continue, so 
he did. He was lucky to find my friend's 
sister in the crowd, who is a nurse and 
was prepared with sunscreen, snacks, and 
even muscle pain-relief spray. He survived, 
albeit with a limp, and was happy because 
he wanted to do it for his mother, whose 
birthday was December 8“. She passed 
away in 2010. He said he choked up 
thinking of her as the fireworks went off, 
so he decided to do the marathon in her 
memory. 

Lam amazed by the people I see 
doing the marathon. The top runners, 
for example—who, by the time my friend 
and [ are starting up Diamond Head, 
are already returning to the finish line. 
That’s in two hours! These people are 
supethuman. I am equally amazed by the 
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amputee walking with a prosthetic leg, the 
blind men walking with their companions, 
the older people (some of whom are twice 

as fast as me), and the little kids. 

Lam touched by the kind people who 
live along the marathon route and offer 
runners free drinks and food—pretzels, 
Cheez-Its, candy, even bacon! At mile 23 
there wasa man offering cold Fanta—that 
was the best treat for me. For my friend, 
it was a can of cold Coke. Some people 
don’t give food but give encouragement, 
cheering the runners on as the miles creep 
by. I noticed there were a lot of Japanese 
people yelling out “Ganbatte!” (“Go for 
itt”) and holding out large foam hands. 
There were taiko drummers, live bands, 
DJs, and hula dancers to entertain the 
runners. 

Doing a marathon is not casy—but 
it can be made easier by the company 
of wonderful people around you in the 
setting of this beautiful island. | 
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Renelaine Pfister with husband 
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LAST ISSUE WE STARTED 
DISCUSSING MYTHS 
ABOUT NINJAS AND WAS 
VISITED BY ONE... 


D^ _...IT LOOKED 
PRETTY GRIM FOR 
М. WASA*BEE! 


1 SAW А WHILE 
AGO ONLINE THAT JAPAN 
HAD A NINJA SHORTAGE 
SO THEY WERE HIRING 
FOREIGNERS ТО GO 
TO JAPAN TO WORK 
AS NINJA! 


BUT ALL NINJA CAN 
WALK ON WATER, 
RIGHTP 


STARRING WASA*BEE & SHOWU 


RELAX! WILL ҮА?... 


«THIS IS FRANK, 
MY OLD ROOMMATE 
FROM COLLEGE! 


"THROWING STARS" 15 
MORE OF А MODERN THING 
ANYWAY... PLUS THEY 
WEREN'T ONLY USED BY 
NINJA, SAMURAI USED 
THEM ТОО. 


I WANNA 
BE A NINJA 
FOR HIRE! 
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IGA NINJA, THE CITY OF IGA IN MIE PREFECTURE HAS BECOME A 
POPULAR TOURIST SITE FOR THOSE INTERESTED IN NINJAS. 
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THE 
UNBELIEVABLE FEATS THAT 
NINJA ARE KNOWN FOR ARE 
LARGELY BASED ON LEGENDS 
OR ARE EXAGGERATED 
VERSIONS OF THE TRUTH! 


THE IMAGE OF THE NINJA 
HAS REALLY CHANGED 
THROUGHOUT THE YEARS... 
REGARDLESS, THEY'RE COOL/ 
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Dear Readers, Q— Letter from the Editor 


Wasabi is now two years old! We published our first issue at the end of January 2018, and since then we've grown steadily. Issues can now be found 
at over 100 distribution locations across Oahu and the Big Island, and even at onc location in California! It used to be that when I would mention 
Wasabi to someone, I would have to explain what itis, but these days most tell me things like, “Oh! I know Wasabi!” or “Yeah, I pick it up at Don 
Quijote!" That—along with all of the positive feedback we get from surveys, phone calls, and even many of the people we've interviewed—tells me we're 
doing something right. In this day and age, where everyone is constantly distracted by things like social media and YouTube, it's not easy to get people's 
attention. But the past two years of working on Wasabi have shown me that it’s still possible to succeed if you care about the work you do and put outa 
product you believe in. It also helps to have amazing eye-catching covers done by great artists like Audra Ann Furuichi! Thanks again for the wonderful 
cover, Audra! 

By the way, if you have a business (or know someone that does) that you would like more people to know about, please consider advertising in 
Wasabi! Advertising in Wasabi not only is a great way to reach new customers; it also ensures that we're able to keep putting out great content. Asa 
free publication, revenue from ads is what keeps us afloat. So why not give it a shot? To ask about our rates and size options, call us at (808) 944-8383 or 
email us at mail@readwasabi.com. 

Over these past two years I’ve heard so many nice things from readers, and that really means a lot to all of us at Wasabi. Thank you so much for all 
your support and don’t go anywhere, because we've got plenty more great content for you already in the works! 


Sincerely, 
Antonio Vega 
Editor-in-chief 
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Friends Forever (1) 


A compilation of webcomics by Audra 


Ann Furuichi & Scott Yoshinaga. 
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Three designs. All are blank on the inside. 
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А set of three plastic hands that you attach 
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Distribution Locations for Wasabi Magazine — 


Ala Moana/Kakaako/Downtown 


Ameriprise Financial Services (Kapiolani Blvd.) 


Asahi Grill (Ward Ave.) 
Bakery & Table (Piikoi St) 
Catch USA (Ohana Hale Marketplace) 
Consulate-General of Japan 
Cooke Street Market 
Corner of S. King & Bishop Sts. 
Don Quijote (Kaheka st.) 
Fronting Aloha Pacific Federal Credit Union 
(corner of S. King St. & Fort Street Mall) 
Fronting Bank of Hawaii 
(corner of S. King & Bishop Sts) 
Fronting Executive Centre Hotel (Bishop St.) 
Fronting Hakubundo (Ward village) 
Fronting Heaven on Earth Salon & Day Spa 
(Alakea St) 
Fronting Marukame Udon 
(corner of S. Hotel St. & Fort Street Mall) 
Fronting Remington College 
(corner of S. Hotel & Bishop Sts.) 
Fronting US. Post Office 
(corner of Merchant & Richard Sts.) 
Fronting Walmart 
(corner of S. King St. & Fort Street Mall) 
Island Brew (Ala Moana Center) 
Japanese Restaurant Rinka (Queen st) 
JTB USA (Ala Moana Center) 
Kabuki Restaurant (Kapiolani Blvd.) 
Little Village Noodle House (Smith st) 
Mamaya (Bishop St) 
Men's Grooming Salon SKY (Halekauwila St) 
Morning Brew (SALT complex in Kakaako) 
Nijiya Market (Piikoi St) 
Nonstop Travel (Piikoi St.) 
Odori-ko (Kapiolani Blvd.) 
Oh! Sozai by KuruKuru Sushi (Keawe st) 
Shirokiya Japan Village Walk 
(Ala Moana Center) 
The Rice Factory (Kawaiahao st) 


Waikiki 
Aston Waikiki Sunset Hotel (Paoakalani Ave.) 
Fronting Dior retail store (Kalakaua Ave.) 
Fronting Hilton Hawaiian Village 
(off Kalia Rd, by bus stop) 
Fronting Sheraton Princess Kaiulani 
(Kariulani Ave.) 


Fronting Waikiki Business Plaza (Kalakaua Ave.) 


Miyako Restaurant (Kalakaua Ave.) 
Waikiki Sand Villa Hotel (Ala Wai Blvd.) 
Waikiki Yokocho (Seaside St) 


Hawaii Kai/Aina Haina/ Kahala/Kaimuki/ 
Kapahulu 

Aina Haina Public Library 

Coffee Talk (Waialae Ave.) 


Fronting Kozo Sushi (Kapahulu Ave.) 
Hawaii Sushi (Market City) 

Hawaii Sushi (Monsarrat Ave.) 
Holiday Retirement (Hawaii Kai) 
Kahala Nui (Kahala) 

Kaimuki Public Library 

Safeway (Hawaii Kai) 

Safeway (Kapahulu) 

Times Supermarket (Kahala) 

Times Supermarket (Kaimuki) 


Manoa/McCully-Moilili/Makiki/. 
Punchbowl 
Access Lift Hawaii (Young St) 
Carp Dori (McCully Shopping Center) 
Fronting Longs (Beretania St) 
Izakaya Donji (Beretania St) 
Japanese Cultural Center of Hawaii 
(Beretania st) 
Longs (King/University) 
Makiki Sushiman 
(Makiki Shopping Village) 
McCully-Moilili Public Library (King St) 
Minato Restaurant (Hau'oli St) 
Nijiya Market (University Ave.) 
Nui Mono Hawaii (King St) 
Obento Rinka (Beretania St.) 
Peace Café (King St) 
Safeway (Beretania) 
Safeway (Manoa) 
Sanoya Ramen (King St) 
Sure Shot Café (Makiki Shopping Village) 
The Plaza at Punchbowl (Lunalilo St.) 
Times Supermarket (Beretania) 
Times Supermarket (McCully) 
Wagaya Ramen (King St) 
Yajima-ya (King St) 


Kalihi-Palama/Liliha-Kapalama 
Aloha Tofu Factory (Kalihi) 
Marukai Wholesale Mart 
(Kamehameha Hwy.) 
Times Supermarket 
(Kam Shopping Center) 


Salt Lake/Aiea/Waimalu/Pearl City 
Ameriprise Financial Services (Aiea) 

Don Quijote (Pearl City Shopping Center) 
Hakubundo Book Store (Peariridge) 

Hale Hauoli (Aiea) 

Mamaya (Salt Lake) 

Matsuzaka-Tei (Pearl City) 

Safeway (Salt Lake) 

Waimalu Plaza Shopping Center 


Waipahu/Mililani/Wahiawa 
Don Quijote (Waipahu) 
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Dots Restaurant (Wahiawa) 

Olaloa Retirement Community 
(Mililani) 

Peterson's Upland Farm (Wahiawa) 

Restaurant Kuni (Waipahu) 

Times Supermarket (Kunia) 

Times Supermarket (Mililani) 

Wahiawa Hongwanji 

Wahiawa Public Library 


Kapolei/Ewa 
Ewa Beach Public Library 
Longs Drugs (Ewa Gentry) 
Safeway (Kapolei) 
Okome Bento & Sushi 

(Ka Makana Alii) 


Windward Side 

Morning Brew (Kailua Rd.) 

Times Supermarket (Kailua) 

Times Supermarket (Kaneohe) 
Windward Mall (2"floor entrance) 


Hawaii Island 

KTA Downtown, Hilo 

KTA Kailua-Kona 

KTA Express, Kealakekua 
KTA Keauhou, Kona 

KTA Puainako, Hilo 

KTA Waikoloa Village 
KTA Waimea 


Gardena, California 
Bob's Hawaiian Style Restaurant 


ОЗЕРАТ ONLY 


Ш 


я E FRI ВАМ- 2PM 


~ 


ГАСЕ TRAVEL ноношш 


Z EXCLUSIVE CALL LINE FOR 2/7 (Fri) SALE DAY ONLY 


833-525-4223 
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2020 JAPAN SUMMER “в 
& FALL LAND TOURS 


Early Booking Discount! Book Ьу 03/31/20 8 SAVE $50 Per Person оп а Fall Tour!! 


PUBLIC SCHOOL BREAKS — SUMMER: May 29 (Ег 


SUMMER £X >. 
ULTIMATE JAPAN: SUMMER ADVENTURE — 
GUNMA, NAGANO, NIIGATA & TOKYO SHOPPING 
River Rafting, Hiking & Cherry Picking! = 
9 Nights / 11 Days + 20 Meals (98, 6L, 5D) ЖЕ tis 
June 15 - 25 + Marie Kanealii-Ortiz 

VISIT: Omiya, Gunma, Kawagoe, Minakami, Nagano, 


Matsumoto, Yudanaka Onsen, Niigata 8 Tokyo З : 


"Just Follow Me!” Join the Suzui family from Ultimate Japan 
on this exciting trip perfect for the entire family! 


3 Та 
ULTIMATE SCHOOL BREAK "над 
With Tokyo Disneyland, Tokyo DisneySea, Mt. Fuj, 

Hakone, Kyoto, Universal Studios 8 Osaka Aquarium 

6Nes/8 Days - 10 Meals (68, 2,20) 

June 0 -08 Gwen Madon — Goat ЖАЯ: 


Days - 11 Meals ( 
ir #1: June 06 - 12 + Leona Porter — Goart 
Tour #2: July 04 - 10 - Lori Lee 


BEST OF KYOTO, NARA & OSAKA 
6 Nts /8 Days - 10 Meals (68, 3L, 10) 
June 06 -13 - Dean & Annette Mizumura — Guar! 


orrT Ен PATH: NORTHERN JAPAN ALPS 
Featuring the Spectacular Snow Walls of Mt. Norikura. E 
with Takayama, Sado Island & Niigata T 
9 Nts/ 11 Days - 22 Meals (98, SL, 8D) - June 07 - 17 - Carol Nakasone 


DELTA FE 


OFF THE BEATEN PATH: GRAND CIRCLE 
KYUSHU PLUS SHOPPING 
9 Nts/ 11 Days - 18 Meals (98, 4L, 5D) - June 14-24 + Geri Ichimura — Goart 


ULTIMATE TOKAIDO ROAD 
With Miyajima & Hiroshima 

9 Nts / 11 Days • 19 Meals (98, 6L, 4D) 
June 09 -19' - Laureen Chu — Guar! 


OFF THE BEATEN PATH: GRAND CIRCLE SHIKOKU PLUS SHOPPING 
9Nts/11 Days + 20 Meals (98, 7L, 4D) - July 01 - T1 - Russell Fujioka 


ОРЕ THE BEATEN PATH: NORTHERN KYUSHU, 
IWAKUNI а OSAKA GOURMET TOUR 
10Nts/ 12 Days - 24 Meals (108, 7L, 70) 
July 03 - 14 - Mildred Kimura 


HOKKAIDO LAVENDER HIGHLIGHTS 
9 Nts / 11 Days - 24 Meals (98, 7L, В) 
Tour #1: Шу 07-17 - Annette Nishikawa Tour #2: July 09 - 19 - Andy Lau 
Tour #3: July 14-24 - Estrella Roznerski Tour #4: July 16-26 - Lana ige 


KYOTO GION FESTIVAL m 
того sion Era 

38/11 Days - 19 Meals (98, 6L 40) 

July 09 - 13 - Trinh Toyofuku 


FALL # 


ULTIMATE JAPAN: FALL ADVENTURE 
— HOKKAIDO: IKEDA WINE FESTIVAL 
а SHIRETOKO NATIONAL PARK 
Sapporo Autumn Festival, Furano & Biei! 

9 Nts / 11 Days - 26 Meals (9B, 9L 8 8D) 
Sept 29 - Oct 09 - Mary Yoshino — Guar! 
VISIT: Otaru, Sapporo, Tokachigawa, 
Ikeda, Akan, Shiretoko, Abashiri, 
Sounkyo & Asahikawa 

"Just Follow Me!” Join the Suzui family 
from Ultimate Japan on this unique tour! 


DELUXE TOKAIDO ROAD 1 
SMI 8Days -13 menis 6B, азо! # Y 
Sept 4-11 Pasi Ledesma 


GRAND HOKKAIDO PLUS SHOPPING 
Nts / V Days - 24 Meals (98, 7L, 80) 
Tour #1: Sept 08 - 18 - Mildred Kimura 
Tour #2: Sept 22- Oct 02 + Laureen Chu — Goar! 


HOKKAIDO HIGHLIGHTS PLUS SHOPPING 
5Nts/7 Days - 11 Meals (58, 2L, 4D) 
Tour $1: Sept 10-16 - Cora Kinney 
Tour #2: Oct 10 - 16 - Geri Ichimura 


OFF THE BEATEN PATH: 
NORTHERN KYUSHU, IWAKUNI 

& OSAKA GOURMET TOUR 

10 Мз / 12 Days - 24 Meals (108, 7L, 70) 
Sept 25 - Oct 06 


ULTIMATE SCHOOL BREAK 
Tokyo Disneyland, Tokyo DisneySea, 

MU Fuji Hakone, Kyoto, Universal Studios 

A Osaka Aquarium 

6м /8Days - 10 Meals (68,21,20) 

Tour #1: Oct 03 - 10 - Leona Porter — Gar 
Tour #2: Oct 03 - 10 

Tour $3: 0104-11 


ULTIMATE SCHOOL BREAK TOUR #4 
Tokyo Disneyland, Tokyo DisneySea, 
Hakone, Yamanakako, Kyoto, 
Universal Studios & Osaka Aquarium 
6 Nts /8Days - 10 Meals (68, 21, 20) 
Octo4- 1 


OFF THE BEATEN PATH: == 
OKINAWA NAHA ROPE FESTIVAL 
8Nts/10 Days - 14 Meals (88, 2L, 4D) 
Oct 03 - 12 - Jennifer Lum-Ota —Goort 


OFF THE BEATEN PATI 
SEA OF JAPAN, SADO ISLAND, 
TAKAYAMA FESTIVAL & HIROSHIMA 
12Nts/14 Days - 27 Meals (128, 7L, 8D) 
0103-16 


OFF THE BEATEN Pj 
TAKAYAMA AUTUMN FESTIVAL 

8 Nts/ 10 Days - 19 Meals (88, 6L, 50) 
005-14 


TOHOKU а HOKKAIDO 
10№5/12 Days + 22 Meals (108, 6L, 6D) 
Tour #1: Oct 05 - 16 
#2: Oct 19 - 30 


FALL FOLIAGE HOKKAIDO, 

NIIGATA & TOKYO SHOPPING 
Featuring an Overnight Deluxe Ferry 

10 Мз / 12 Days - 20 Meals (108, 4L, 6D) 
Oct 28 - Nov 08 - Andy Lau 


OFF THE BEATEN PATH: GRAND CIRCLE 
SHIKOKU PLUS SHOPPING 

9 Nts/ 11 Days + 21 Meals (98, 7L, 50) 
Nov0S - 15 - Gordean Akiona 


OFF THE BEATEN PATH: 2 


9 Nts/ 11 Days + 21 Meals (98, 5L, 7D) 
Nov07 -17 - Pat Miyake 


ULTIMATE TOKAIDO ROAD 
With Miyajima & Hiroshima 

Э Миз / 11 Days + 19 Meals (98, 6L, 4D) 
iov 07 - 17 - Anona Gabriel. 
= Dec 01 - 11 - Josie Akana 


Tour 


TREASURES OF SOUTHERN JAPAN |p c, | 


Erie 
ИИ баша 


KYUSHU PLUS SHOPPING 
9Nts/11 Days + 17 Meals (98, 4L, 40) 
Nov 13 -23 - Gerald Nakasone 


OFF THE BEATEN PATH: SADO ISLAND, 
SNOW MONKEYS, HAKONE & TOKYO 
10№5/ 12 Days - 20 Meals (108, 3L, 7D) 
Nov 14-25 - Russell Fujioka 


GRAND MIYAJIMA, HIROSHIMA, | 
KYOTO, NARA & OSAKA 

9 Мз / 11 Days + 18 Meals (98, SL, 4D) 
Nov 15 ~25" - Bernie Matsumu 


^ 
|pELTA 


TOKYO EXPLORER »- 

PLUS NIKKO & KAWAGOE = 

6 Миз / 8 Days - 11 Meals (6B, 4L, 1D) za 
F 


Nov 16-23 


testor rora nana в АКА [pet 


6 Nts / 8 Days - 10 Meals (6B, 3L & 1D) 
Nov 17-24" 


GOURMET ONSEN MEGURI (DISCOVERY) 
‘Nts /11 Days + 21 Meals (98, 5L, 7D) 
Dec 01-11 + Harrison Kim Han 


Locally Owned & Operated Since 1985 — Mahalo Hawai'i! 
615 РИКо! Street, Suite 102 - Honolulu, Hawai'i 96814 


593-0700 or Toll-Free 1-800-551-1226 


www.nonstop.travel 


